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C £>eccce, 


is SERVINGS 


1 box (1 lb 2.25 oz) yellow cake mix 

with pudding 

Water, oil and eggs called lor on cake 
mill box 

2 coni j iner& (1 lb cactiJ vanilla creamy 

frosting 

Blue, red. grOfrrt and yellow liquid food 
colors 


%, Heat oven to 35Q D F Grease bottoms only of three & • 4-inoh loaf 
pans witts shortening or cooking spray. Make cake imx as directed on 
box. using water, oil and eggs, Divide batter evenly among pans. 

2 . Bake 28 to 33 minutes or until toothpick inserted in center comes 
out dean. Cool 10 minutes. Run kniFe around sides of pans to loosen 
cakesr remove from pans to wire rack. Cool completely, aboui I hour. 
Freeze cakes uncovered about 1 hour for easier frosting tf desired. 


Tuiy pr cardboard, 2D x 1 Gindins, 
covered 

Red or black siring licorice 
S yellow round Sta rl Ifl Mean dies 
10 creme filled chocolate sandwich 
cookies 

1 red or orange gumdrgp 
7 birthday cake candles 


3 . Remove V* cup frosting from each container; set aside. To make 
putp'e hosting, slir & drops blue food color and 8 drops red food color 
into 1 container ol Frosting. To make green frosting, stir 3 drops green 
food color and 3 drops yellow food color into other container ol Frosting. 

4 , On tray, place 2 loaves, rounded sides down; frost one with about 
two-thirds of the purple frosting; frost the other with two-lhirda of the 
green healing. Cut remaining loaf crosswise in half; taper I he cut edges 
slrghlly to form windshields. Place one half on each cake for cab. plac¬ 
ing about 3 inches from front edge and vvitFi tapered windshield side 
toward Front of car. Frost windows of cabs with reserved vanilla frosting; 


frost lop and edges with colored frosting. Use licorice to outline windows and make bumpers. Add starlight candies for 
headlights and taillights; add cookies Eor wheels and (he spares. Place gumdrop on top of 1 car For beacon and add 
candles for radio anlennpe. 


1 fenriq (CaVo nn« fnrimfr. Cj&h.d* 400 Ire™ ft* Totol F-i. &*t (^turitod F Pl 7 *; Irra Rfl 4 ft Sotftuoi SflOn-g: 

lotj Cwixthydnu'"; Mg IDMaiyHbar Og Sugnra *0& ■ % D»lv Value: Vilwiwi A 0%; Wiimin C (HteCtfauii W>\ Inn ' Euh»w. 1 Stflrch - 3 Ca/brtjf- 
jXSlCb 4"' :• Fit ' CortK?h?dffll-» CTM>k?»: 4 
















































Carrot Cak^ (page T3aj 

Creamy White Frosting £pago- 147) 

TtiV Qf cardboard, ?□ - |fi inqhe-s. 
covered 

Cplorecf sugar 

Black shoestring fJcdrice 

2 white orpEnk rnpr&hmaHow- coveted 

chocolate caht bails with creamy 

fTLtrcig 

3 largn black gumdrpps 
1 pink licorice -candy 

1 laigtud gumdffl^ 

2 pieces carrdy-oojHod gum 

2 sticks slfiptfd fry iU flavored gum 


1. Bake Carrot Cake a* directed for two fl- or 9-inch rounds. Cur one 

round as shown in diagram, Fringe pieces uncovered about 1 hour for 
easier frosting if desired Mate Creamy White Frosting. On tray, arrange 

pJ0Ce * as 5hown m dia flram. Frost h ( «,d and cart* wilh whim Jesting, 
attadung uiecas with small amount of lasting. Frost bow in?, sprinkh 
w?th colored sugar and outline with shcestrmg licence 

2 ‘ Arrangg cake balls on frosting for cheeks Insert short stops of 
Shoestfig licence mlo cheeks for wh^. Outline eyes with desiring 
IC&nCe; fldd shor< s!ri P s for eyelashes Use black gumdropa lor pupils 
C ' f Cy0 ^ i| pmk lccorice cand y iof red gumdrop tor mouth and candy- 
coaled gum for teeth. Cut Griped gum ,ete long ovpl pieces and place ,n 
center of cars. Decorate with magician hat and magm wand if desired. 




T ..r-.'. ,»v, Hid fat hu 

% T„™ ft, W*,, 40 n „ tab* ISQ^o; T„„| Q,,W,^„|, S Ug ft,, ^ 

r Stuck 1 1 * Cfefcv*: 2' -j 




Tin e-Sauer Tip: Substitute 1 box ft lb 2 Oi) carrot cake mi: 
■ ■ i box n It; 2.25 0£) yellow cuke mix with pudding for the 
C C -"' 3 * k “ directed for two 8- or 9-inch rounds. 
StfBtJlute 2 containers ft lb each) creamy white fronting t 
‘ •'"= C'timy VAiife Frosting. 
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1. Baks White Cake as directed for 13 < 9-inch rectangle. Cut cake 
.is shown in diagram. Freeze pieces uncovered about 1 hour For eas or 
frosting if deseed. Make Creamy White Frosting, reserve T cup. Tint 
remaining frosting with 3 drops food color; reserve cup 

2 . On iray, arrange cake pieces Trim peces to form slippers. Frost 
sides or both slippers wilh pink frosting. Frost top of each slipper about 
3 inches from the edge if r trie loes. tapping to about 1 inch around 
ihe outside edge for the rest of the slipper. Frost the cente? oval with 
reserved white ‘testing L't troslin-g a few minutes. To give frostmn 
.t fabric-frke appearance, carefully cover f roaring with a paper towel and 
gently pat; remove towel 


WhrtcCake (j»ge H3J 

Crea my White Fretting (page 147) 

Red liquid food COlar 

Tray or cmriOoard, 20 15 inches, 

covered 

Paper tewpl 

U c CO m 1 111 ; t.jq with tips 
2 yards 1-1 rich-wide pink ribbon 


3 . Place reserved ■? cup pink boating in decorating bag fitted with writing tip #5. Pipe a small beaded border where 
pink frosting edge meets white edge. Pipe i small bow at each toe with pink or white frosting. For laces, attach ribbon 
Eo slippers. 


‘ tCafcB **& -.Cauht: F*t *5r, rate, *■ ,1 'Op Sv unhid F*i 2,^, Tiara F;j l.5gf; Oil*. V-tf «ng Btrium JKCnr^ 

f: -.: e ifmhjTrr^itio 30g (&etsry Flhnr Qg; *£«*■ Daily Valuu: Vitoimi h «***: Vlmmln C Viv, CnJni.in (T-m; Ikih 59d - &*ch?ng«: l suirLh. 1 1 j n^,cr 

Carji-hwlr. i,, 2 HjI ■ Cfrrbohjdnik Choicei: 2' ■:■ 



Time^Saver Tip; Substitute 1 bo? [1 Id 2.25 
oil while cake mix with pudding lor ihc White 
Cake, Bake as directed for 13 x &-inch parr. 
Substitute ? containers {1 lb each) creamy 
•.vhrte fruxiing for (he Creamy White FrtBlirufl 
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o &ake. 


Pound Cake{page 141) 

Pesnyt Butler Frosting (page 146) 

2 ^ibJespoores unsweetened baking 
COCOa 

1 to 5 (atlBspoojis sLrawberFV 
preserves 

% teaspoons toasted sesame seed 


1. Bake Pound Cake as directed for 1 ■■^cpjart round Casserole. Cut 
cake horizontally into 3 equal layers, Freeze pieces uncovered about 
I hour lor easier frosting if desired. Make Peanut Butter Frosting, On 
serving plate, place bollom cak« layer. Frost side only, 

2- In small bow, mix V* cop of the remaining frosting and the cocoa; 
il necessary, stir in 1 to 3 teaspoons milk unlit spreadable. Frost top of 
bottom layer with part of the cocoa frosting. Place muddle (hamburger) 
laye' on cop, iosl top and side of middle layer with remaining cocoa 
frcslmg. 


3. Onzzk, preserves over side el middle layer to look like ketchup. Place remaining (rounded) layeron top. Frost with 
Peanut Butler Frosting. Immediately sprinkle sesame seed over lop o( cake. 


"""r!*!"™* 4 ™ ,C ‘“‘*" f »’ tglrcw™*ua.grsout^ ^ r«„c—. 
.jdrn.it. eOg . .ber 1g; $«Q*4 SSgl ■ =* l*r ly Vtalu■; Vttirtw. A V4Mlfcl C t»4q CaktLm 4%; kgq 6% 

y -f * CarltahyiFrflto Chuiccs: 4 


Exi**nB<rs: ? $i*nch. 2’ iCHhnr Curboh^iict 


Person a I ize It! To reaJly make it look likes a burger, springs green-tinted coconut on top of the pre¬ 
serves to look like shredded letluce before adding I he top cake layer. 



Time-Saver Tip.: Substitute 1 box (1 Jb 2-25 oz) 
cake mix tor the Pound Cake. Bake in 1 >/a-quari 
casserole as directed in recipe. Substitute 2 con- 
iain-efs (i b each) vanilla creamy Frostn^g, nach 
mjiced with 7 drops yellow and 1 drop red 
food color, for tlto Peanut Butter Frost 
ng. Substitute Va contains ft-lb size) 
chocolate creamy frosting for I ho 
"resting mixed with cocoa. 


w 







1' White Cuke as dir tided for Iwo 3-dnch rounds. Cut cakes 

as shown in diagram. Free?# pieces uncovered about t hour for easier 
iroaljrg i! desired Make Creamy White Frosting. Put pieces 1 nnd 2 
together wi|h l h cop Irosting. on tray, place col sides down ip p &r m 
body. Attach remaining pieces with about 1 cup frosting to form kitty 
as shown in diagram lemming pieces to fiL Frost cake, shaping cheeks 
and mouth wish smalt spatufe. 

2 ' Sprinkle wilh coconut pressing gently to adhere. Use shoestring 
licence for whiskers Use jeffy beans for nose and eyes Cut ears and 
tongue from Iruit snack, Use remaining fruit snack in make collar and bow. 


is iisvrsGl 

Whilf Cake (page 143 > 

Creamy While Frosting (pace ii? 

Tray or cardboard. 14 - 11 indie*, 
covered 

lVi2 cups flakeri nrsluracldijd co rorurl 
Red- fttoestfi n a l rcarite 
3 bluf jellybeans 
1 pi"k jelly bean 

1 roll strawberry chewy ftml snuck in 
3-loot rolls drom 4.5-oz box) 


1 SePM ?tCske Jfld Frying); . .pus 3J0 (Calam* lu.|h hn 120k >ij4£i1 Fm i i!y [Saluiikad R,| Sg: 

Tnw*rm i^OwrtEfl^&^;Stttoaatofl :T Diycwi » ^ rpsSw»B 

Wal - *» n™y tmiiHi: Vkamn A Cffli; Cflliyimi Tfflfc; Iri^i e*> ■ e.tfmngaii i Suirch, 

JOl 'i. Cnrhmyrt. -iinr,. ?' ■ Fin r Caihehydrjtc Chplmiia 


Time Saver Tip: Substitute: t box (1 ]b 2.25 oz) white cake mix with pud 
ding tor the White Cake. Bake as directed for I wo E-inch roundSubsti¬ 
tute 2 containers (1 lb each) creamy whrte frosting for the Creamy 
While Frosting, 


Cutting and Assembling Kitty Cat Cake 

1 * Cut ono layer crosswise in half lo form body, Frost top of 
piece* 1; top wiih piece H. 

2* Cut second layer to form lege, head, cars 

and lari. 


3 . On tray, place body, cut sides down. Arrange 
pieces from second layer around body io form 
kitty. 


{ 


ffZ, 

i Vv 


■it 
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Od u b Jq-CJlOCOlJilU Cnke ipage 140) 

Tray or cardboard, 10 > t0 inches, 
covered! 

White Mountain Frosting (page 149) 

1 clip flaked or shredded cocu-rmL 
10 smalt licorice candres 

2 blue licorice candies 

t large black Efumdrop, cut in half 
1 carrot c.indy or small carrel piece 

1 roll chewy Irui! snack in 3-loot ry|b, 
any Navor {from 4.5-02 boi) 

3 choco kite -covered marshmallow 

cookies 

iBlack shoos!ring licorice 
1 chnxolrtlc-cove red butler loTlcebar 
1 pretrel rod 


1. Bake Double-Choco-aie Cake as directed for one S-tnch round 
and one 9 inch round. On tray, arrange layers to form snowman. Make 
White Mountain Frosting. Frost layers, attaching with small amounl of 
frosting. 

2 . Sprm kie wii h cccon ui, pressing gently to adhere. Use smol I licorice 
candies for mouth and buttons, blue licorice candies for eyes, black gum- 
drop for eyebrows, carrot candy for nose and fruit snack for scarf. Cut 
ends or I mil snack lor fringe. Place chocolate-covered cookie on each 
side of head for enrmuffs: attach with shoestring licence, Out toffee bar, 
remaining cookie and pretzel rod in half. Use ior legsr, shoes and arms. 


1 Swing iGskb find Ffoslingl: Cak-m* -JM iCsiiyiesi f< on 1 
f 4 160 ); TWfll l".il 1 I.Sa 1 i#nvfl F p: 0 g.. Tijris Fa: 1 .Sg|; 

QiC' WitJOiaftrtg, Stxftim aflOir<j; fol-il Carb.Hy 
drJUVts GBfi fDK!nr> Fiber Su^uii 46gj 
'Ki&illy VoUjeiVilamip A£Hb;Wbniin HlY'llv 

1 ••••. «rr Ii-ii IQtni . exchange; 

2 Sli-rh. i'.v Olhot Cartrahydrartm, 

3 Fu! ■ Cart>5hyijr«Ul C3»ie4bi 4 . 


Time-Saver Tip: Substitute 1 bon (1 lb 2.25 oz) rWs food 
cake mix with pudding for the Double-Chocolate Cake. Bake 
as directed for one 6-inch and one 9-inch round. Substitute 
T box (72 oz) fluffy while frosting mix for the Whrfe Mountain 
Frosting. 
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e &iyu&U)MJo 


1 ► Bake Yellow Cake as directed for 13 sc 3-inch rce:angle. Cut cake 
as shown mi diagram. Freexe pieces uncovered about I hour for easier 
frosting it desired Make Creamy Vanilla Frosting; tint with 6 drops food 
dolor. On tray, arrange pieces to form dinosaur as shown in diagram, 
Frost ca9m. all aching piece r with small amount of trading. 

2* Let frostrng set a few minutes. Carefully cover with a paper fowel 
and gently pal to give frosting a textured appearance, remove towel, 
Outline scales, legs, mouth, nose and eye with decorating gel- Add jelly 
bean for eye. Decorate with candy-coated chocolate ch-pis 


Yellow CaKe {page 14-V 
Creamy VamEla Fras'irn; e* ge l- : ‘ 
Green liquid Jood cdIo-f 

Tray or ca nfooa r(j. 1 ft 13 Inciies. 
covered 

Paper towel 

T tube {0.G8 QZ) black Or brown 
ttecornprig fjel 

Red felly bran 


Green coated chocolate; Chips, 


1 fCak* «nd FroslIngJi . .. . (Cati,-,,. ■.m, Fal mq). T u l,i Pal ie fl CSalumtotJ 

Pifl S& Trans Fta 1 $J_ Otoies&MsiaQriti: Sodium 30 © cre; Twm Gafootydide* HOp IDieteryfitw- 0 $; 
51 W ®*S' ’ * 0 »<ir Vstaf VUin.i« A !»: VMrof. C (*►: Cm>«d i© ! - . tan ^ * 

f.ich»ftS«: fcSiLvJ. rsftvCjfir.r^jyi.jFj' x t 



Cutting and Assembling 
Dinosaur Cako 

1. Cut cake fo form body, feet and Mil of 
cfmosaur. 

2. Arrange pieces to form dinosaur. 


Timers aver Tip; Substitute 1 box [1 ib2.23 oz) 
yellow cake mix with pudding for the Yellow Cake. 
Bskt as directed Tor 13 :< 9-inch pan, Substitute 
9 containers (l In each) creamy vanilla frosting for 
Ihe Creamy Vanilla Frosting. 





C&wtta/v 


1 box ri lb 2.25 nz) yellow cake rrtlx 
witil pudding 

Water Oil uifld eggs called lor on 
ca ke mi* box 

Tray or ca rd boa rd P 24 > l r. i ntbes, 
cover G-d 

1 container (1 lb) vanilla creamy frosting 
Green and yellow liquid food colors 
$ small iJtf-ndrojE 

1 tube ' 0.6*1 o z) orange Ccreoratinc gel 
1 thin chocolate wafer cookie 
is fart .ind Lungysma.il 'CHind candies 
I slick gum 

Red pul I-.i mi-peel f licence 

4 multicolored round candies or small 
gumdrops 


is S E fi VINOS 

1 . Heal oven to 350*J- Grease hoi lorn only o? 13 X 9-ioch pan with 
shorteningi or cooking spray. Make cate mi* as directed on best, using 
water, Oil and eggs. Pour into pan, 

2 . Bate 33 to 38 mirtules. or u ntil loolhpick inserted in aenlei comas 
out dean Cool 13 minutes. Run knile around sides Of pan to loosen 
cake; r emove from pan to wire rack. Cool completely about T hour, 

3. Cut EJ x 2-inch strip of cake as shown in diagram for guitar nock. 
Cut body of guitar from remaining enko On tray, arrange cake pieces. 
Freeze pieces uncovtN d about 1 hour Fo* easier fronting A desired 

4. In sntrj:l bowl, place Vs cup [rusting. Stir in 4 to 6 drops graen 
food color Stir 6 drape yellow food color into remaining vanilla frosting 
Ati acts guilnr neck lo body wilh small amount of frogling; trosl lop and 
Sidas of gurlar body wilh yuFbow frosting. Frost gui¬ 
tar neck wilh green froaling Press 3 gurndrops 
on each side of neck rev tuning peg&. On 
neck, draw Crosswise Junes with decocatmg 
get, 1 inch apart for frets. Place wafer cookie 


on center of body. Place t&ri and rangy can¬ 
dies around wafer cookie. Place gum 1 inch under wafor cookie. Place licohce on neck for 
swings, Press. 4 mutficoJored candies min irosling below gum slick. 


1 Serving (CftlUi and Rating): Oflkxli n 330 ...I ;,| l40|;T<::nl Till I bu (Saturated Fill -I T .iii:;“;l1 ?.Si|| 

C;s?lMte:a^On.... J-M*ijnn 3:Dn>g: K» .1 ClillWliyiSrsilflti4>j !l - . :,irvItarOg; Suyuh;33g| - % folly Unlbc: Worm 
A W: U4»Tm C fin,. GaJctrr 4«t * fcach»ny m . J Ofter GaHM.-yiM- 3F) 1 ‘ CaitohrdwUe 

C^occc j 


Cutting an<i Assembling Guitar Cake 

1.. Cut & - 2-inch strip lor guiiar netk, Cut remaining cake lb form 
tar body. 


2. Arango guitar and neck pieces. 





9R 
















(Hake, 


• _ is ft a r v i m «l> 

1. Bate Lemon-Poppy Seed Cake os directed for 13 x 9-mch rect¬ 
angle, Cut date as shown in diagram. Freeze pieces uncovered about 
1 hour lor easier frosting if desired. On Lay. arrange pieces to lorn, fish 
aa shown in diagram. Make Creamy Citrus Frosting. Frost cake, attach- 
in 9 pieces with small amount q| frosting 

2, To make purple color, in small bowl mi* 5 drops blue food color 
and -> ctepa red food color. Drop porpfe cobr yfnng lop of fesh Drop 
6 drops blue along center and 6 drops yellow afpng bottom. Starting from 
top tdge o! fifth, blend color* into filing with small spatula or spoon. wc*ng purple down ,n,o blue nod blue down in!o 
yertew. Us, back of spoon to form scale*. Define Spa with edge of .patuk Mark 1*1 and fins w*fa for*. Use candy for eye. 


Lemon-Pqppy Seed C.iko (pag-e IJ4) 

Tray or cardboard. I* > 1J fndies , 
covered 

Crojniy Citrut fr osting! {page 1*6) 
Stm?.retfand T r:ircw ‘iquul food colors; 
1 round m ini cu rrdy 


‘ K Pf wT "'iT«wFm ,, alSalu ,.w,„, t89;lt .„ft.IgkCh*m cww* 


- r-f * C?irtotiydrflHFChnji«*. !. a : a 


Personalize It! Get fish lovers hooked on locate- Create a big pond by covering the board with 
blue piastre wrap and deeming wilh green decorating gel or frosting for seaweed Add sea crea- 
tures and shells to complete the look. 


V 


Cutting and Assembling Fish Cake 


1 - Lr'Jt cake to form body, fans and mouth 
a* 1 f %h- 



2 . 


Armngo pieces fa. form fish, 





T me-Saver Tip; Sutatilule t bo. il lb 2.55 07) yellow cake mnwth podding for the Lemon- 

"**** Seed Cal *' Bake as directed for 13 x S-inch pan. Substil t ie 2 coni uinera (1 lb each > van ilia 
-' W-. tsm og ;ch :n* Oesmy Qtrus Frosting 
















IB £ E: IE V J H £ £ 



1 box (1 lb 2.26 oz I white cake mix 
with pudding 

1 V* cups PuPble gucn-flav&rtdt 
soda pop or water 

Vz cup vegetable oil 

3 egg whites 

Red or blue food cal Dr (to match color 
of soda pop}, if desired 

Tray or cardboard, 24 X 16 inches, 
covered 

l container(12 oz) vanilla whipped 
frosting 

1 teaspoon red. or btue liquid ar paste 
food color 

1 bar (1.5 oz) ohocoJate-covered 
crispy candy 

i tube (0-.ee oz } bl ue decora Ling g el 

l foil-covered chocolate coin 

1 peanut-shaped! candy 

Gum balls 


1 . Heat oven, to 35 OT. Grease bottoms only of one S-ioch or 9-inch 
round pan and one 3-incn square pan with shortening or with cooking 
spray. In largo bowl, beat cako mix, soda pop. oil, egg whites one' a few 
drops food color with electric mixer on ow speed 30 seconds. Beat 
on medium speed 2 minutes, scraping bowl occasionally. Divide batter 
evenly between pans. 

2- Bake 23 to 33 minutes or until toothpick nserted in center comes 
out clean {times may vary between the two pans). Coo 10 minutes. Run 
knife around sides of pans to 'uosen cakes; remove from pans to wire 
rack. Coo ; compfataly about 1 hour. Freeze cakes uncovered aboul 
1 hour _ :or easier frosting if desired. 

3 . On tray, place rounc cake near one end for globe of gum ball 
machine; frost top and sides with half of the frosting. Place cake square 
next to globe for machine base. Stir l teaspoon food color into remain¬ 
ing frosting; trost sides and top of base with hosting. Wrap candy bar 
with foil. Place foil-wrap pod candy bar near bottom of base. Use deco¬ 
rating gel to draw trap door on candy bar. Arrange chocolate coin and 
peanut candy above candy bar. Arrange gum balls on globe. 


l 'Serving (Cuke and F rust inn}: CalOriis 2B0 (Ciilonss lm;r FaT I “ 0!; T:/;:.- F : ;i s 1 Sg LSiMiralud 
Fill 3g; Tran:; kill O.Bu|!: C'ldkiSSiifnl Omg; SixMim fECrig: lul -il C. ir:xihr^lr;::i"; 4Cg iDifr’Ifr'y FiUi:r Qg 
Sugiiiii ?3yl ■ kb Daily VdFirfr: Vi'.;inin A D9b; Vnurliifi C Oku; Cakauni Irfti *k0 - EKChanges: 
2 ' OO'ilv.ir Ddisahydratijs, 2\. Fa I t Carta hydra It O^ii-ses; 2 ' i 


Personalize It! Instead cf using the candy bar, you can "draw" the trapdoor on the cake with 
decorating icing or gel. 


na 







1 3 SERVINGS 




Dark Co003 Cake (page 139) 
Creamy CMP? Frosting (page 14S) 

1 tablespoon powdered sugar 
Tray or card boa rd, 16 X 14 i nches, 

covered 

Decorating bag with tips 

2 banana chips 

2 semtsweet chocolate chips 
1 pecan half 
1 dwarf banana 


1. Bake Dark Cocoa Cake as directed for 13 x 9 -inch rectangle. Cut 
cake as shown in diagram. Freeze pieces uncovered about 1 hour for 
easier frosting if desired. Make Creamy Cocoa Frosting, In small bowl 
reserve 2 tablespoons frosting; stir in powdered sugar and reserve, 

2 . On tray, arrange pieces to form monkey as shown in diagram; tam 
pieces 2 and 3 to fit tor arms. Frost sides and top of cake with cocoa 
frosting, attaching pieces with small amount of frosting. Make lines in 
frosting with tines of fork to look like fur. leaving face area smooth. 

3., Place reserved frosting in decorating bag fitted with writing tip 
#4. Pipe outlines of face and hands. Add banana chips for eyes, attach 
ing chocolate chips in center with small amount of frosting. Add pecan 
half for nose. Place banana in monkey’s hand. 


1 serving <Cakc and Proslfrtfl): Calories **0 (Catarie*from. F=* 1601: Total Pr. IS® fitted Fa 5g;Tr« h^t 2g>; Chdnstard 45ftq: SncSnir. aao.-.y: total Cnrba- 
berates 6Bg - Oinlp^i Fbnr 3 S ; Supi* EOg) ■ % Only Vnlue: Vitamin A 6%; Vitamin C Ms Calcium q>Hi: Iron 1 Oft, * &d»ige« 1 Starch. -31 , Ollifr Carbohydrate* 
3 '- 2 Fat - Carbohydrate Choice?: 4 '.S 


Time-Saver Tip: Substitute 1 box (1 lb 2.25 oz) devil's food cake mix with pudding for the Dark 
Cocoa Cake. Bake as directed for 13 x 9-inch pan. Substitute IV* containers (1 lb each) chocolate 
creamy frosting for the Creamy Cocoa Frosting- 



Cutting and Assembling Monkey 
Cake 

1. Cut cake to form body and arms. 

2. Arrange pieces to form monkey. 


3Q 


r = T ; a socke p decoramn-g cakes and cukoakcs 
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Marb'ffCakE (page 141) 

Tray of cardboard. IS 10inches, 
covered 

Wince Mountain Frosting {page 149) 

Vi cup flaked cotonu! 

fl thin chocolate wafer coo foies, 
about 2 inches in diameter 

1 Targe marshmallow 

2 chocolate-cohered candle? 

I .'anidll bl aCft or red g u md i npj 
Bi*efc shoestring licorice 

V i cup llafoed coconut 
l teaspoon urtswootenert baftmg cocoa 


1 + Sake Marole C#kq as d:r(jclec for one 8-:ndr round and one 
9-iftCh round. Cut S-ipch round as shown in diagram. Freeze pieces 
uncouered about 1 riOur £ or easier frosting ir desired. On tray, urrange 
pieces lo form pando uo shown in diagram, 

2, Make While Mo urn a in Frosting. Frosi cake an aching pieces wnh 
nmaU jraounl of Gosling Spnnk-e body with ' i cup flaked coconut, 
press; ~g gemlty (o adhere. Press 2 wafers into Top of head al 45* .vrgle 
for ears Place 2 wafers for background of eyes and 4 on body for paws, 
placing bottom 2 wafers a! 45" angle on bottom edge of cake. 

3. Cut marshmallow Crosswise in half; place each half on .i nhor-or 
laic wafer for eyes Pbr.n chocolate caddies on marshmallow halves for 
pupils: fasten With sraalf dilb of frosimrj if necessary. Use small gumdrOp 
for nose and shoestring licorice for mouth and outline of legs. In small 
bowl, toss '.-a cup coconut and the coooa, carefully sprinkle within out¬ 
line? of legs and on bottom portion of body. 




' Scrimp (Ciih= and Rtliid^ : . . . HOEftbffitanht Mflll'Bil Ftd ■ L'p T-:,--I ,'HS I .r i fj,].. hj: ! 5j>l l>!m .[i-g t 5M- 1 ,1 1 ' i l'- H 
V'-- • '' 5 l>a 7 K-i l|| S,-„f • ftt Mv M*»# A t;C„ .. - I: ■ hpi9V • Ciclu*-*-. ! SSiA2 T .-Oirv. 0**Wr* 

1 Carlwisydraiw Otwe-v i - 






avert Tip: Substitute I box (1 lb 2.25 qz) fudge marble or devil's 
wllh pudding for the Marbl^^ G:kg. Bake as directed lor one 8-inch 
round and one- 9 .rich found- Subfiliiuh- 1 bon :7.2 tv) fluffy while Costing 
mix for the Whi.-Mi;xjniain Frosting. Prvpare as duecied or* by*. 


Cutting and Assembling Panda Cake 

1. Cut. small curved pi non from one side ct 9 -inch layer. 

2 . Join 8-loch layer to <;ul section of cake I 


















is seftvi n c s 


1. Bake Double-Chocolate Cake as directed lor one 8-inch round 
and jioo 9-inch square Cut cake as shown an diagram. Fiee^e pAcecs 
uncovered about t hour for easier frosting il cfesined- Make Creamy 
Chocolate Frosting; reserve 1 tablespoon.:: On tray T arrange cake 
pieces In form a teddy ttedf as shown in diagram Frost cake, attaching 
pieces with small amount of frosting. 

2, Make fur marks m frosting with fork, leaving lac# smooth. Cul 
tongue, cars and bow IrOm fruit snack. Use black gurrrdrops lor eyes. 
one- large red gumdrop !or nose and licorice for mouth. Accent bow with 
other large red gumdrop Sprinkle nonpareils on chocks and paws. I ten 
3 small gumdrop halves for pads nn each paw. Position ice-cream cono, 
cut Kedo down, between top paws for honey pot. Place reserved frosting 
in doc oral in g bag lilted with writing tip #3. Pipe? ' Honey" on cone. 


Double-Chocolate Cake {page 140) 
Cream} 1 Chocolate Frosting (pl^e lit 
Tray or Cardboard, I? :< 12 rntheSr 

covered 

1 rote strawberry chewy fruit snack 

in S-fool rolls {from 4.5-oz box) 

2 large black gum chops 
2 large red gumdrops 
Red Shad-Stri rvg licorice 
Pink nonpareil candies 

6 small red tium drops, tut in hah 
PCM rati n g bug with tips 

Vs kH»am come 


(Dkitnry 


I SWiring i'C»hc and Frosting)- C . ■ s2C ‘Catanes -mm F-ir J : .■ "uul hit 23q (Sakii v -rl t ii 
|0fl; Trnn* Frit 1.Sf]Jr ChriisaiiiRr iBing; Scdurn iTr>t5*ii CivbmhydMUija 73g ( 

% Ojiiv Ynlue: Vii.-imn A QtSi; Vk. . U w.. Calcium $w. iron 1C'!!» ' Exchanges: 

'i"(. i i 4 (Itl-isf QitbditfdriUi -I ■. .1 ■ Carbohydrate Chauqau !) 


Personalize It! You can use a lollipop, 
candy cane or other candy instead of the ice¬ 
cream cone or you can eliminate is altogether. 

Cutting find Assembimy Teddy Bear Cake 

1. Cut small piece from sde oi round cake 

2. Gul square cake U- form body and ears 

3. Arrange pieces to form teddy bear. 


V 




CUT-OUT AN T' ■ • HAPED ^ - E 
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2 retjpes YellawCskc IpS^c 144 } 
Creamy White Frosting tpasje T47) 

Tray or cardboard, IS Inches round, 
Covered 

fttdi shoesLring liconec 

Deci;i rating gel (from 0.66-oz fcuhfl) 

Baseball Caps {page J5( 


Sflko 1 reopc Yelkrw Cake Its dire-i-t&d fer 2-quarl round casserole. 
Repeat with second recipe, Make Creamy Whilo Frosting. On tray, place 
1 cake, ruundod side down. Trim [op to make a ffal surface Spread with 
s cyp frosting. Trim top of second layer flal. Place upside down on top 
of tir&t layer to make a ball Frosi entite oako. Uen red licorice foi seams 
on b&debfltl pipe desired message with decorating gel. Arango Base¬ 
ball Caps around baseda'I. 


1 s^ir-g (Onto and Fr-oslinQ3i CnlnKnu 23b QCnionii from Fai 7 qk total Nil Sg tS.injraltid hat 3.&£; 
Tran-. fiv a*cfc=a«fll Wkap SodunUOrfp; Tata! Cvtuyijdaies Mo [Qnir) Fitw Og; Sl^w »dJ -* A ty*- VM^m Q0<4. C*£bki 1Q4k 

Irrrn fl'tfe ■ Esdvmnes: 1 Sf-nrch, l 1 s Olhnr CaiixphycmiLHi, l i/s Fat ■ CprbDhydraHs Choices; 


Personalize m Feed the whole toum with this cake! Or omit the Baseball Caps if you want just the 
bafr. To ntakr^ a basketball,. [mt (he fr-osting orange and use string liconce lor a basketball design. For 
a soccer ba.1. out line the design with a toothpick and fill in every other sod ion with desired colored 
f rowings. 

Tirue- Saver Tip: Substitute 2 boxes <1 lb 2.25 oz each) yellow cake mix wiih pudding for lhe 
Yellow Cake. Bake as directed in Yellow Gako recipe Tor 2‘quart round casserole. Substitute t bo* 
(1 lb 2.25 os) devil's food cake rra* with pudding lor the Poubfe'CJvocoiale Cake m the Baseball 
Caps recipe. Bake as directed on box for cupcakes. Substitute 4 containers (1 o? oaoh) ergamy 
white frosting for the Creamy White Frosimg, 
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I bo*<T lb 3 . 2 $ oz) cake mix 
W<th pudding 

Wsrct. oJj and eg^s caiFed f 0( . 

On cake- mk boi 

>ay or canfecwrd, 24 . ^ 

C5VCfflJ 

1 (plainer (is ^ fttiffywwte 
whipped frosting 

1 S3b,tes l»on unsweetened tjaking 
Cocoa 

I red licorice twist 

I rail chewy Uuli snack tn i-ft*,, rQ |,^ 
ajl * flavor tfrqm i^. az bw( j 

shaped iijs rd C a nd jes 
T^yi-tarcantficfs 

Wlft< **“ r ' r coated chocolate 

baking bits 


ij£ "" tO350 ' R bo*™ only of ,3 x 9-inen pan Z 

J 2 E l fl5pray - Mako cate ™ “ «bT™ 

WBtt ^ Q,f aF1 <* eggs. Pour i nto pan. - 

1 „ B ' lk ? “ ke “ ***** °" 1»< for 13 * s-K* pan Coo' T - —. 

„,; ^ ", •«* *** * P« ln «™«* «** remove from r - - 

6 nd< - Cool compJeicfy. 3hour , hour — - 

J 3 ££ ** ,rom fruit «* « 


1 ‘wnnrig tCiikd nnd Frasihiigl, Cy^es a'nn if. l 

^ r " Wife Mum Spdfefl n 6 *“ T ^ TWSl ^ 

- %a^ V m at .i fitafTlmA r<Kfll Cni ^ d r^n -)3g IDiolwy RtN 

1 s ™ a ^ m imn * % ■ 


rale the bay f h sun - 1 ^ r ^ ba ’ e ™ ^'° «•»■«• a "9ng scene. Oeco- 

•«•»*. ‘ ' ^ ^'° ** ,hem in P** - creme ,ta sh8pes w(h 


Cutting and Assembling £aifc, oat Cake 

1- Cut cake mto 3 p ^. c ^ 

L tZ 10 *"" *** *** — between 



2 





4 





S |diake 


Vellow Cake {page 14-IJ 

Creaky Vanilla t-ros^n^ *p dg(> i 4 Gj 

Ttajf o-r cardboard, 17 y 12 indies, 
efiv-ereS 

Jirlng [Fcoiite 

Red and bfire miniature Ond}r-a:.at,>d 
^hcjcolaLo halting t?its 

2 red guinticop dan 

3 imall candy stars 

6 ?ott rod round candles 
1 fuce f0-.6a ozi bJue decofatir^ gel 
3 ca r.dJet 


1 . Bake Yellow Cako as directed for 13 x 9-inch rectangle. Cut cal« 
as shown «n diagram. Freeze pieces uncovered about l hour for easiei 
frosting if desirccf. Make- Creamy Vamlfa Frosting. 

2- On I ray, place cako p IGCe I, Frosl with about 1 V 4 cups frosting. 
Arrange p^ces 2 P 3 and 4 ms shown in diagram, trimming to fit, stand- 
rirj up piece 3 for top fin. Trim point of piuce 2 for nose of shuttle. Frost 
cake ►vrth remaining frosting. 

3- Use licorice to mako diagonal rises across nose of shuttle and to 
oulfc* top fin. Use baking bits to outline lip, wings ar , d bask ol shull[ _ 
Add large and small stare to wings and back; add found candies to 
both sides of fin. Write "USA" o, another message on top of 'In with gel 

Insert candles at end of shuttle. Just before senring, light candles for 
liftoff if'desired, 


' Ser-Ibfl (=■*■ ana Ming); Cnky,, 4 400 ICnkinra frnnr Ful lifi) ■ 

* »Orir W * KV t.*™Al^Vi™tCo(ie&k- T"~ -' 10,111 

3 Faf ■ CarbahjKfirjiiti chnloMf 3 ’ Ctknam l fffe. tan« - t Sate^ *1*Ott* Cfcttoh^istax 


TteI For 1 r, r^ten, to irirCh^rt, Ort0: 


Cutting and Assembling Space 
Shuttle C a be 

T * Ctal cake to form body pieces of 

shuttle. 

2. Rac* piece T on tray; fro si. Arran ge 
remaining pieces to form shuttle, stanefincf 
up piece 3 for top fin, 




ZTr^T'^ " lb yellow cake mikwiUn pudding lor the YellowCahe 

-hefcSl^" SUbS, " U ' e S “ n,a ' ner3 0 ‘ b **** ,ani " a ******* 
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Double-Chocolate CaftE Jpj<ji’ I4()1 
■Creamy Chotoljie Frosting ipigc U 461 
Iray or card bn-md,, 25 X 13 letnev, covered 
String licoiicu 
Gumcfr^ps 

Zcrcrtlfrfjirctl digcotate sandw»dl Loobies 
Icily beans 

Creamy Van i II .i Frosting c 146) 

Piste or gel Toad colo rs tn desired colors. 
Poach gurrnny tangly rings 


1. Bake Double Chocolate Cake a-s directed terr two 9 x 5-iocli 
.oaves. Ciit cake as shown in digram, being careful nol to cut alt Ihc 
way through piece l when n moving piece 2 Trim pieces 3. 4, 5 and 6 
to be fiat on lop, Frocao pn ! :co3 uncovered about 1 hour for easier frqal- 
ing, Make Creamy Chocolate Frosting 

2, On Iryy. place piece 1 for engine, stacking pie Co 2 on top for 
engine house, as shown in diagram. Float with chocolate frosting. Cut 
s!rips ot licorice; place on Iron: of engine, slanting outward, for the cow¬ 
catcher, Add gumdraps for engine 'face Ailach cookies at back of 
engine with small amount of frosting. Top (he engine with jelfjr bean*., 
add strips of licorice io sides of engine- 


3. Make Creamy Vanilla Frosting. Divide frosting inlo fourths. Tint 
each fourth with different color of food color. P!*ce remaining cake pieces on tray rer bo.icari> Fm 5 | &a ph v,n!h a different 
ndnr of frosting, Top cars with jelly beans; add v \rips of korice Eo sides of cars, Add gumrny candy rings for wheels. 


1 S«nSfta(Cike amiProslrftgk CJoi*t 7fi> IGnlnnri Trivp Far S- 0 B| -Tula!fiaaTp (tialuiadcd tal 15 g; hjinn Fil 2 g|; ChOafiierfal 70 mg;Sodiun A 1 Omg ; TulSilCtobdiy 

ifi^les M? B XlHr-^y fa* *).Sy^ju• 9?* • *.Oarty Mu* W,™- ft Ifrfe >. Cac*:-. 5H ton I*.- * E idw-ff*: 1 Sialic 3' „ C-j„ Ca-eiohrf-. ^ ■ 

- - ■ • - brimirifl'in Ounces a 


Cutting and Assembling Train Cake 

1. Cut narrow Strip lengthwise from each side of one bar. Remove u I i a-fneh-widp, 1 : s-incMhick 
unction from piece 1, being c ireful not to cul nil the way through. 

2* Place piece 2 on fop of piece 1 for engine house. 

3. Cut second loaf crosswise into fourths; place each piece behind engine For boxcars 




A 






qzj cnoc- 

Gklto fudge Cake mi* wrtfi pudd ng for 
Ehc Double-Ctiocolato Cake. FVparc ar> 
directed on btox-caowipt bake as directed iti 
-■.. ubfe-Chpcelate Cake recipe fpt 0 5-inch 
.c pans. Substitute t container il !bj chooo- 
Sale creamy frosting for ihc Creamy ChocoLare 
rrDstmg and 2 comarurs (i ib each) ^-aniFa 
amy frost ng for ihc Creamy Vanilla Frosting. 




T & seRvrucs 


1 !?[?* (1 lb 2.25 □*> white cake mix 

with pudding 
11/4 cups W-'rtfcF 

Va Cup VEBol&ble *11 

2 large egjp 

Tray or cardboard, 17X13 Irtctu&s, 
Covered 

T to 2, teaspoons red paste food color 

1 contjincrt (1 lb) vsnilla rreamy frCstima 

3 rectangular buttery crackers 
a proUel sticks (3 inches long) 

Vs CUP vanilla creanty frosting 
(from 1 -lb container) 

D'eco; jli pS) ba g w H h tips 

2 tablespoon coconut 
Green liquid food color 

2 tablespoons shoestr^nri pdtwloos 

(from 1.75-02 can) 

3 6i 4 animat cracKOrS 


1 . Heal oven to 350 fl F. Grease bottom and sides of 15 x 10 ■■ 1- 
inch pan wih ahortening. Line bottom of pan wilh w&ftd papec. Ught y 
grease waned paper: lightly floor. In large bowl beat oake mix, water, 
oil ard eggs with electric mixer on tow speed until nratenad. Beal w 
medium speed 2 mingles, Pour into pan. 

2 . Bak@ 20 to 30 m in utes or un t il toothpick in sorted i n center comes 
duI dean Cool cake h minute^ remove from pan to wire nsdc Petfl □“ 
wa3ce d paper. Cool comptetflly, a&M l 45 minutes. Freeze cake 30 mifr 
utes or until very linn. 

3 + Race cake on calling board. Cell cake as shown in diagram to 
make root line and sito. Carefully transfer cake to tray, Stir red paste 
food colot mto 1 coni tow ol frosting to mak^ desired red color. Frost 
bam and Silo-ewcept for uppar rounded section-with red frosting Make 
vertical linos over cake with rubber *palriato look like boards. 

4. Race 2 ciadkers side by stek* on bam for doors Race 1 erao:e: 
at an angle under peak of barn for window; press into frosting. Arrange 
pretzel slicks around window and door; make- an X shape on each door 
with remaining pretzel sticks. Spoon 1 2 cup vanilla frosting into decorat¬ 
ing bag fitted with small star tip, Pipe vanilla frosting along edge of tod- 


and HI in top rounded section o\ sikx 

5. In reseaJablrt food-storage plastic bag, shake coconut and 2 drops 
green food color until coconul « evenly tinted. Arrange coconut along bottom edge of oak, for gross. Arrange sboor-lring 
potatoes n window and al bottom, of cake for toy. PLiee an.mal cracks* on cake above grass. 


. . nn.v.M- m-n T—-- f - >*»:• wenl ! i 5 a.»ifcr»ata.r I i^cw .wj***~w»in« 

!■ , “ai ■ Carbohv-l-tifle Choices I 



Cut cnfcfi to form barn and silo. 



















STENCILS 

** 0VC ' ^om fiqhlwuight cardboard, wa*od pap^r or tihoets of plastic cut So this m£C ot ThO Ch*.C. Gi nfln 

Bxs. -jr c-_TCT^,s«i Henris. 

- fw- • :- _-*•■;• >lcd. Trosrcirt or giaz&ft t :k-h. lAllOw frosting s „iri<J gtozes to before :‘.(l'nciliogj $rft 
=ae=^ SO" ..|.ir, ground cihoanriori or nutmeg, colored sugars or gefalin over aiencil 

- -o shew dc&igrt Few man indiiiXiL- .•.i«r.igns. iwn or ihniL etAorsofsrii«ingredient:. 
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I bp* fl lb 2.25 az> yellow t^e mis 
with pudding 

Wjter, oil and rggs called for 
on cake ml* box 

Tray ot CSruti O;■• ■ o , Ifi :• 1 (, inches., 
covered 

1 CQnlainei (1 lb) vanilla creamy 
IroEting 

1 Striped candy ■jtick (0 to 10 ineties 
Ions) 

Focwf colors fin desired colors) 

Decorating get <; from 0. 00-01 Cube) 

1 rr a ny calm 

Pet orator sugar Crystal (any color) 

8 jtfllv beans 

Small round candy decoiaijons 


Heal oven ic 35Q U F Grease bottom and side of one £F or Si-Inch 
round psn wi|h shortening; .:ghtiy r'>our. Make cake mi* ,is directed on 
bo*, using water, oil and eggs. Pour half of the batter into pan: 

2 * Sake 35 lo 40 minutes or urtlil toothpick inserted in center comes 
out ctean. Coni cake itj minutes; remove from, pan to wire rack. Coen 
completely, about 30 minutes. Freese cake I hour or until firm. 

3, Cut cakq crosswise in half; cm each half tnto s n and * 3 pieces 
os shown in diagram. On tray, arrange cake pieces to form butterfly m 
shown in diagram. Genily separate cake piece;: to form wings. 

4, Reserve 1 2 cup frostmg. Frost cake pieces with remaining frost¬ 
ing, Place candy stick bciween cake pieces For butterfly body. Stir food 
color into reserved froshng unlil well blended: spread over cake m 
desired pattern on wings. Outline wing patterns with get. Sprinkle with 
sugar crystals. Place jelly beans on corners of wings. Decorate butterfly 
with candy decorations 


y^Z"Tn^ ***** ! °' r CU ^ kL " P!aCC PapCf CUp ■ ■■*'' ot t? W Divito Jjatfar * mons cut* Data m KVT 

30 immm * 0ninM *» ™nter ow ctean. Btnw; iron pm to nice ndbosate « 


t *r*fl <C=k* P nri 200 (C*Ion* ftro Far 1301; TckhI f* 14* Fal 4J* Tran* FM Dq); 'OaMMtf 25 mB ; ^ 

J4urr,j. ToLJ C*W«y™ 3^ {DnUiy fi» 0? SwffW 51*1 . * hit* Mbl ut - Vi-wr. * fl*. Vn. iH- c (W..- CsJuyfn -lit: ] m 

' j &SS* 2 OfiH-Caia raf ■ CertN^«raic CThkce } 


Cutting and Assembling Butterfly Cake 

1> Cut cake crosswise in half: cm each half inio 

V'3 and pieces 

2. On tray, arrange cake places to form butterfly, 
Separate cake piece -• to Form w.ngs. 



3. 















(^LoJfcb 


1- Hhi^i over lo 350T. Gtea$e llhcup (luted lube cake pan wi!h 
shorten ng. Makeonke mix as directed on box, using water, oi and eggs. 
Pour into pan. 

2 . S.ike as directed on boa or until tool hoick in&erted in center comes 
out clean. Con'i 1 !j minutes; ramove Etoiti pan to wire rack. Cool eom- 
pleicSy, about 1 hcHif. 

3- Cut cake as shown in diagram. Freeze pieeflE uncovonod about 
I hour tor easier frosting. Slir food cotor into Frosting. On tray, mange 
cake p»oc(K> to form inchwotm as shown m diagram Frost cake, uiteptv- 
mg pieces with frosting. 

4* Ajlitch 1 chocolate candy to each vanilla water with frosting; attach 
fo end ol cake (or eyes. Pres* 3 candies in to frost, ng for mouth. Gently 
push 1 pretzel stick into ftat end of gumdrop; repeat with second pret¬ 
zel stick, insert pretzel sticks into cske for antennae. Arrange remaining 
cumdrops along edge for feet. 


1 boi I I lb 2.25 
with padding 

Water, oil and egflfi c.illed lor 
On cake min box 

drops green liquid food color 

i vst [.urn a mere (1 Ibochjwmll i 

creamy frosting 


5 candy coaled chocolate ca n dies 
2 vanilla wafer cookies 
2 smatl pretzel Elrckt 
24 smaiJ gumdrop# 


19g F* an: 4gh 4n*^ r Ma 1 Cu'bfr 

'***** !i:Jr, IQin^P i Filin- Dg; Sugars «l0y ' ?= D*.l, VaIuk Viarnin A tF*. Viani.r UH; Cakiuir. 4 ■•,, T jr f -,1 - tAChflr*g& 5 : I PiNin:h, S' * CMkir QutMhpfrvlM, 
'-■n d Ciirhohy4ra4a Chotoe&:3 ! . 


. _Umg and Assembling Inch worm Cake 

as bhrjwn by dotted linen 

2* Si and large cake piece on cut end 
• L ~ ir.ee pieces 1 and 2 on ends of 
farge eakti piece. 





5(PVIW“S 



1 box (1 IP m *■**>" 0f 

^Kc miiWJthpmJciing 

1V* cup* wul& 
i a Cl ip yagCtaUle oil 

3 Uifie tfig* 

, container 
iTOSling 

Kodi paste tood color 

creamy Costing 
Slack licorice wheel* 


, 350* General, grease bono™ «"* 1 

o^nd <*s«wte <•' bowl wi * 5hortcr,inS ' Gr0aSe b °" nm 

,( tour 6-ounce custard cup» wi* ^rtewng. 

2. to large bowl. 2 minutes, ssrap- 

iESIIS Per ^U. °* *- *- ^ pour 

remaining bailer tote custard cups- 

3 . 

out clean. Coot >0 ™'’* ,,cs _ _.„ , n |„ and cups 10 wire 

custard cups to loosen cates, ten* )re(;ze 3 small rounds tar 



rr dcinnamori candie* snQthor Tj n i white 

raspberry roll-covered chewy * a,servingpW*.P^ i ®“ ^"** ,ro5,i " a ** 

frosting «» ** «** ^,J C J.nnd- Uncoil a Itooriee wheel; 

_ ter nose. Spnrtd. potato .frirM. over bead. 

. fnr cves Add raspberry candy tor 
M d cinnamon candies to head for eyes. AO 

d pieces Oi lienriefttor tegs and antennae. 

■dOrc JJMIiC WO*^ l™* 

Far Tat 1-B lS-»rf F« Fk1 , sJaIQ** ^« diaM 

Orur. M-rt»j:t»rnn **> 

Jtrt - tefcrtf diaaMMwJ 




PuttAe, 


T & SERVINGS 

1 k Heal oven la SSG^F, Grease bottom only of 13 x 9-mch pan wiih 
shortening or cooking spray. In large bowl, mix cake mix. water, oil and 
egg whites as directed on box. Pour baiter into pan. 

2* Bake as directed on box for 13 ^ 9-inch pan. Coot 10 minutes; 
remove from pan iq wire rack. Cool completely, about 30 minutes. 

3. Cut cake crosswise in half. On serving plate, place 1 cake ptece; 
spread with 2 tablespoons while frosting. Top with second cake piece. 

Stand cake pieces on end with cut side down. Freeze 1 hour. 

4 . Stir food color into 1 container 1 of frosting to tint light blue. Spread 
entire rake with tight blue frosting. Along front and Lop of cake, mark 
outline of an elongated V-shape with tooihpick for purse flap. Stir food 
color into remaining Vs container of frosting to tint dark blue; frost purse 
(tap With dark blue frostmg. Ptace remaining dark blue ft-osling m dec¬ 
orating bag fitted with writing tips #7 or #S; pipe shell border along 
purse flap and edges of purse. 

5. Cut nm From plastic plate: cut rim in half, Insert into top of cake tor handle. Decorate purse with candies, Cul 
marshmalfaw wiih dampened kitchen scissors into slices; sprinkle with colored sugar. Arrange on purse for clasp, 
Pro&S candy onlo center of clasp. 

1 Sojylpg ttdke Frosting!: C*kra* (Cftkn l-s liom Fit 105), Td*l fat t JSaiL 'ilea Fa: S", TaC:. Fat 
igf: ChLiLilcircl 0nt(| SodiiJii SSCingi: Teui Corbofrydralfti SSa |Che!*j)i F)|»< Uy. Su^kn 4Qg' ■ 
Daly Value! Vitanm A . V ■ i‘m L OSt-; Calc urn 4 : < r .. frnn 4^. ■ Exchanges; I SlArCh. 


2' ] Oif>Ar C»t»nixtratntj, a 1 ,'? F&t - CwtKrtlMiKiU! ChdlcaK 3'--V 





l box (1 lb 2.2$ oz) white cake mix 
With pudding 

Water, Oil and egg whites called tor 
on cake rnlx box 

1 Va containers tl lb eaehjtTbaniy while 
frosting 

Slue gusto food color 
decorating bag with tips 
l plastic plato 

C^ndy-COatod chocolate candies 
i or i large marsh mallows 
Colored sugar 


4 . 

V 


Personalize It! Choose I mm the many 
colorful candies available to decorale 
ihis adorable cake. 





















30 5 EHVIKS 5 


3 boxes (1 lb 2.25 0* each) chocolate 
fudg-e C**e .mix with puddirvg 

W.ilftr, oil fluid eggs cal led for on cake 
mix twrfls 


1, Hon I oven to 350 ^. Grease bottoms and sides of four 8-inch 
square pons wilh shortening or cooing spray In large bow! mix both 
cake mixes with water, oil and 099s for both mixes as directed on box. 
Divide batter among pans (about T ■ Ceps for each pan). Refrigerate 


TrSir or cardboard. 18 IS inches. 


2 pans 0 ! batter wh le 2 pans bake. 


covered 

Z containers O m tach> milk chocolate 
Creamy hasting 
1 lodge-dipped ice-crvam cone 
■a 1 ■,-a u lai - vi-£ ioe-creflm conoc with 
pointed ends 

5 miniature .centrenm cones wit n 
pointed finds 

1 tube (*.25 az> white decorating idng 
Blue color'd sugar 
Candy Stars 

b i.-ctanguMn vanilla sugar tV.il nr cookies 
Pr^txel sticks 

* ted cinn.imon. cflrttjics 
Red String IlCONCC 

4 miniature peanut butter cup Cfindues 
4 I -fid juju cocktail candies 


2. Bake 2 pans at a time following times on cake mix box for 8-inch 
round pans. Cfool 10 minutes; remove from pans Id wire- tacks. Cdo! 
completely, about 30 minutes. 

3. Cut off domed lop Tram each cake $0 they will be flat when 
stacked. On tray, place cak-- A; spread with cup chocolate 1 resting. 
Top wilh cake B: spread with ‘ - tup chocolate frosty. Top with coke C; 
spread with >/3 cup chocolate 1 resting. 

4 . Cul fourth cake nto quarters. Race one quarter m top 0! slacked 
cakes (piece 1); spread top with 1 tablespoon chocolate frost ng. < -ut sec¬ 
ond quarter horizontally in half; place half of second quarter on top oF first 
quarter (pier. e 2) and spread lop with f tablespoon chocolate frosting. Cut 
third quarter into 2-inch square (piece 3 ); place on center of cake stack. 
Freeze 1 hour. (Discard remaining cake or reserve to* another uoeT 

5. Reserve 2 Tablespoons frosting in reaoalablc food-storage plan; 
tit bag. Spread remaining chocolate Ifoslnorj over entire stacked cake 
P3acs fudge-dipped cone upside down on coaler of castle. Place 4 reg¬ 
ular icc-cronm conus upside down on corners of cake 


4 white gum balk 

6. Dip edges of miniature cones in white 

12 miniature diflwlulo-covortid 

decorati 09 icing; sprinkle wHh colored sugar. 
Race upside down on top 0! larger cones. 
Top each cone with candy star, attaching 
with smaH amount of while icing. 

7, Cul 1 wafer cookie in huh Snip t.ny cOrnHr from bag of frosting; pipe trusting on 
Swhoteand I half cookies for wioctow panes. Place windows on csaUt Insert ends of pretzefs 
slightly ,nto cake for drawbridge, Place 2 cookies on drawbridge for door; prose tops slightly 
against cake Add cinnamon candies to doom and front of cakfc Add licorice for bridge wire. 

B, Place peanut butler cup candies upside down on 4 on mors near fop of carl 0. Add 
red juju candies and gum balls to peanut butter canefies with small amount of white icing to 



mat*.' turrets Add car nmels to front of cake for par a pets. 


1 atntoq cra* c ilK I MlnrtCzl«i« MU \OUfim*m m 1 »l; Toial Far t Ifl ( 5 *turaud Fai 3 ^. Tmnx Fat B.BpI: Ctidwl^l SwUurr MOffl^ToSi C# 

2 r II * Citr^Dhydi.irctt’rtJiCS':-. -3 















&ak* 


1 bo s 11 I b 2 J :5 oil yellow CJ ke nii* 

with putfdinfl 

WalCir, Oil * r>d eggs ca 11 i?dl f OF 
on cake mix. bo* 

Tray Of oordtHiafd, 20 - 1FJ inches, 
COrtflK) 

2 cups vAflitla whipped I roltl 

(from iwp 12-oz cantmnerc) 

Paste or tiol food colors 


15 SEHVIK15 


1. Hopt cwcn to 3f»Q*F Gregs* bottom only of 13 k 9-mch pan w.fh 
shortening or cooking spray. Makr cakt mm' as directed on bo*, usng 
water, oil and eggs. Pour into pan. 


a s 

“1 


2. Bake 33 to 38 riilnut.es or until toothpick inserted in center cornea 
out clean. CooL IS minutes. Run hmto around sides of pan to looser, 
cake; remove from pan lo wire rack. Cool completely, about 1 hour. 

3. Gut cake lengthwise in half. Continue cutting each piece to lorm 
flip-flop shape as shown in diagram. Freeze piece- uncovered about 


A&OUt Jn -small rmni d undy-c&ated 
Trull flavored Chewy candies 

Assorted colors of decorating icing 
(In .|4t^oz tubes) 

1 roll eti tWji (ruilsnach in J-foo! roll*, 

,iny flivDC (from 4,5*0/ box) 

2 Silk daisy Mowers 


1 hour for easier frost.r.g il desired. 

4, On I ray, arrange cake pieces. For one color ol 11 ip-flops, lint trott¬ 
ing with and food go lor For two-tonn flip-flops,, in small bowl, mix I cup 
of the frosting with food enter to make desired color, -r.yst sides of oafif) 
flip-flop. In another small bowl, mi* rerouirung 1 cup frosting with second 
food color to make dwirt d color; frosi sop of each flip-flop. Place small 
candies around side edge of each flip-flop to look like jewels. Decorate 
top of each flip-flop with decorat'ng icing. Cut two 6 L inch pieces ‘rom 
fruil snack; cut pieced lengthwise in hall Arrange on Hip-Hops for straps 
Add flowers. 


l Senifig (CMt md FmmUsI: AID K^n ktti Fit ■ 30.’; ledl ft Mfl (Sikrtri ^ nxm Ft OvSgl; CWf*»d 40o^c Ss*w« JNWnft. 

UtRd 43 g [Ifctaiy WS*f 0 ?: Srgaa 30 flJ * W Oiilu Vtlw Vflarfui A Oftx VrUmri C O'lt: CalnuT Fw - Erfttftfot; 3 Olk^r &<lj 0 h]friii(l*s. 

3 Ff*i ■ Cfirt3O*i^drat0 Chc«e&: 3 


Cutting and Assembling Flip-Flops Cake 


1. Cut Cflko fo form two flip-flop shapes. 

















<_ 1 'wxJUOi& &U& Ciafe^ 


: i 5E N-vtrjG S 


1 boi (1 tb 2.25 02) diorotatc fudge 
c jkg mir with pudding 

Water, oil and eggs called for 
On cake min box 

Tr$iy isi cardboard, 2* ■ 2d inches 
cow«r«d 

Yellow and org-nge fj.isic food color, 

1 container {1 lb)cie»my whitefrolling 
i tube- (Jjso?) oranae decorating >ong 

Orange candy-coal ad chocolate 
til ndies 

Gold toil-covered eh&cotote coins. 

Candy necklace* 

ftound hard C»Ld'ftl 

Gu nidi op stars 

Frud -tlripe chewing QLim 


1 ■ Heat oven to 350“R Grease bottom only gll 3 x 9-Lnch pan with 
shortening or cooking spray, in targe bowl, min cake mot, water. oil and 
□g-gii as directed on bos. Pour bat tor into pan 

2. Bake as cireeled on box for 13 x 9- inch pan. Cool 10 minutes: 
rfrmovo from pan in wire rack. Cool compfeteiy. dLxHri 30 minute- 

3. From center of cake, cut 3 nch crosswise strip, Cut 3-inch strip 
diagonally in half to make two 3-inch triangular wedges. (Discard 1 cake 
wedge or reserve for another use,) 

4. On tray, place a 9 x 5-mch cake piece Slir food uotors into 
frosting to make a golden yellow, Spread 1 tablespoon o( trusting on 
1 edgo of Triangular wedge of cake. Attach wedge, frosting side down, to 
9 ■: S-inich cake puree on tray, placing wedge along lop edge m larger 
cekfl pace. Freeze all cake pieces I hour. 

5. Spread 1 inoiespoon of frosting on top edge of triangular wedge 
of coke. Attach remaining 9 * 5- in oh oaks piece to cake wedge to look 
like partially opened treasure chest Spread remaining Irosling over 
enure cake. Pull Fail ihrough frosting to look like wood gram. 


6. Use decorating icing to make handles and straps, Add orange candies to handles and straps to look hkn studs, 
Fill eitosl with chocolate coins, candy necklaces, hard candies. gundrap stars and gum. Add gum-drop star for ctasp. 


I Serving toihi; ar»J FraslIngSt CsTor^ii 42D (Cfibrinn frrai Fh| 1 JO), fijlul F^ l9g ISMunHltid Fut 4,Ejg; Trane- KiL 3gih ChnlflMwui BQmg: Sndbiin Torts: 

Carl-rfihwvli ii' 59" {Difllpiy hlm-l In Sugar:; -1I ]1 r Ditily ValLre: Vil ■■■■ i A f1%; VitaminC I' i| 1.c.ii.m 6'..-; h-.i■ I■ Exchanjiui-' ' • . r.\ 3 Olin • .lY^rgics 

3 1 5 F&,! * CarbuftytX-StG Chek-r-,-: 4 


Personalise Itf You can easily change Tins from a Sunken treasure chest to a box lull of jewels Tu 
make a jewelry box, use bright blue or pink hosting and fill the box with lots of candy "gems" and dif¬ 
ferent colors ol candy necklaces. 
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IS SF # V IN C S 


1. tot oven to 35 OT. Grease bottom only of 13 >• 9-inch pan with 
shortening or cooing spray. In targe bowl, mix cake mk water, Oil and 
eggs as directed on box. Pour batter into pan, 

2. Bake as directed on box for 1 3 x 9-inch pan Cool 1 0 minutes: 
remove- item pan to w.re rack. Cod completely. about 30 minutes 

3. Cut cake crosswise inlo 3 equal pieces as shown in diagram. 
From \ end sect on and the middle section, cut of! domed top so pieces 
will be flat when stac-ked- 

4. Reserve 1 tablespoon white frosting. Stir food color inio remain- 
ng frosting lol'nt aqua, 

5. On tray, plact) cake layer with flat (up; spread with 1 tablespoon 
aqua frosting. Top with second cake puce with flat tap: spread with 
1 tablespoon aqua frosting. Top with remaining cake piece, placing 
domed lop up. Freeze 1 hour. 

6. Spread aqua iresting ovur entire stacked cakr Uncoil 2 licorice wheels: use to outline Iron! of radio and for 
electrical cord. Add licorice wheol for speaker. Spread reserved while frosiinri in rectangle on ngjii side of cake; add 
licorice distorts for dials, buttons and on/ytf button. Insert cookies in top of cake for antenna; cut 1 cookie to U50 for 
cord plug. 

I Serving <C*t« »d Cab^ MO dm FJ. 143K 1*,: Fat I5g Iferiurjltf Fat 4 . y Tfo^Ftl 3.5^ C40**; Scd.Lrr -ITtafW 

C««^d B v, 4^ gswwnvFc*, OffS^Mgi - feDh.h «t r W 4*r • *H**9P* 1 

3hsl - ConljohydrTittCrWiefii: 3 

Piece of Cpkef For ihc deepest cotorfroslmg, use posse food color 


t be* 0 lb 2r35 o?) vtrflow cako mix 
with pudding 

Water, nil and eggs tailed for 
on enke mix box 

1 container{1 lb) creamy white Trotting 

Vi lea^poon aqua pavte Or gel 
food color 

Tray or «rd board, 20 1 15 inch fit. 
covered 

Black IlcOriCa wheel V 

Licorice .ill sorts 

3 Strawberry t&ctanflular sugaT wal&r 
cookies 






















15 & £|}v1NGS 



, bo* (f lb 2.25 oa>e»iaeDl«efuiJBe 
cake mix wllh pudding 
water, oil and nggs called for 
on cake mix box 

Tra* nr cardboard 20 X SO iitftiM, 

tQiwredi 

i contain tt <1 m> mi'* cKucol-atc 
creamy frosting 
t CUP sugar 

i/s cup liyht corn syrup 

'. * CUP water 

Ql;i „Se and red liquid lobd colors 
Candy cocki 


* or(Y>f Grease 1-qutft and 1 ^-quart ovenpre*- 

P^SSS *p uaM *»- U ^ batttr rt8 

t' j-quart bowk 


n n a ve 1.-quart bowl qu to ■ r 

50 minutes or unti toothpn* in “jrf *■» up. 

10 minutes; remove from bowle to wire rar*. P l^9 *»MK 

Coot completely, about 30 minute. 

3. Cutoff 

** Kwnd f ** TZnTZ o“ cake between each v»*o cutout 
from cake, towing 1 MHft *a» J below) 

(Drscard wedges ol coke or reserve tor P®™***' • 

4. On tray, place lar 3 e cake with rounded srde up. Spread 1 lable- 
Huiohocotelo frosting ovwrckiodedpertoflerQOcake.«•*"-“ 1 ^ 

To make toe, in 2-quart saucepan, heat 

>* shmng .0 «JF ml , ura , n random shape* onto, use fork or spoon to ^ 

)0 | 1 to 2 minutes. Line cookie . , ^ ; v ^ ^fa.e removing from toil. 

ough mature to make umque cry ■ Decorate with candy rocks. 

, Spread chocolale frosting over entire stacked cake. Arrange to* on cal 

. Till:,| ; ay fe..iuri l l,iU Tnl 4^1 tiunn *vt H.5,li > , gshei Cv., | .il,r-U r 

|.J| k C*ft>ohjnd rerta P-*K*> V - 

p CISOnS .i« .« LeUheM - 


Personalise 111 Let the kids create fretr pao.n - . ' feowsm ioppmgs end 

Z get out the goodie* and leye, coke p,eees «<h yogurt cut up foe 

Cindy sprinkles. 




i '.-r H 













jflp&l-Oo&o Skah&ooJtii 


1 bo-K (1 lb 2.25 oz) yellow cdke mis 

with pudding 

Water, oil sod eggs eat led lor 
on cake mix box 

Tray or c?ndboard, 20 X 15 inches, 
covered 

2 conla i nerS £ 12 Oz each) fluffy white 

whipped frosting 

Green paste food color 
2 strLped candy sticks 
12 Judge-striped shortbread cookies 

Yeilow and green fruit-fla voted round 
candies 


15 5ERVIN5S 

1. Heat oven to 350*F Grease bnitorn and side of B-inch round pan 
with shortening or cooking spray. Grease bottom and sides of 11 x 7— 
■OOh g’asS baking dish with shortening (do not use cooking spray); coat 
with hour. In largo bowl, beat cake mix, water, oil and eggs with electric 
mixer on low speed 30 seconds. Beat on medium speed 2 minutes, 
scraping bowl occasionally. Pour into pan. 

2. Bake 30 to 35 m inutes or u ni i I toothpick i nse rted in center comes 
out clean. Cool 10 minutes; remove from pan and baking dish to wire 
racks. Cool Completely, about 30 minutes. 

3. Cut cake as shown in diagram. Freeze pieces uncovered about 
1 hour for oasier frosting il dashed. On tray, arrange cake pieces to form 
skateboard as shown in diagram; attach pieces with small amount Of 
frosting. Stir food color into remaining frosting to lint green; frost sake, 

4. Insert each end of candy sticks into 3 cookies io form axles and 
wheels; place on cake. Make swirls with candies on top of cake. 


1 Serwig (Cake and FrOSliilfl): Gakiriiw 4.1 Cl (Gaferirft Irwin i>| l?l)j; Total Fat 1 »$> (Saturated fat -S.lJg Transftit O.S;ji. OnxinUirw’ '1 Oin::; Sndum aaQmg; Tal:il Car 
ho hydrates S6{i (Dietary h!wr Og; Sugary d2g; - % Daily Value: Virnrmin A Ox ; Vitamin CQ* ; Calcium tV:.-; Iron - Exctisi>aes;' : Sluid-, 3 Ot-iu: CarbunydiaUiK. 
4 fa) * Ca rbotv I,' d rate Clioio es; ■! 



11" x 7' 


























1C SERVINGS 




1 tiDitl lb2-2$ dz} chocolatefudge 
cake mix with pudding 
Wilier, oil and eg$S called for 
on cake mix bp* 

T container (1 It?) chocolate creamy 
frosting 

Vs CUp whipping (-heavy? cream 
3 gz semisweet baki ng chocolate, 
chopped 

1 bar (4 oz) white baking chocolate 
Fresh edible flowers (such as violets 
or pansies) 


1. Heat oven to 35G°F. Generously grease bottoms only of one 
0-inch round pan and one B-mch square pan with shortening. 

2, Make cake mix as directed on box, using water, oil and aggs. Pour 
into pans. 

3 * Bake round and square pans 33 to 39 minutes or until toothpick 
inserted in center comes out clean. Cool 1 0 minutes; remove tram pans 
to wire rack. Cool completely, about 1 hour. 

4. Cut round cake crosswise in ha'ik On serving piate, place square 
cake. Place cut sides of round cake halves against sides of square 
cake to Form heart shape as shown in diagram: attach pieces with small 
amount of frosting. Spread frosting on cake. 



5. To make g anaeh e, i n 1 -quart saucepan, heat whi pping cream over 
low heal until hot but not boiling; remove from heat. Stir in semisweet chocolate until molted. Let stand about 9 min¬ 
ima when it mounds slightly when dropped from a spoon. Carefully pour ganache onto top 

IlLFWII^ $1/111^ IV U1 ILCIKr V“»« ——' "Ji 

6. Chop white chocolate bar: place an resealabte food-storage plastic bag- 
Seat hag; microwave on High about 45 seconds or until chocolate is softened; 
squeeze bug unti 1 chocolate is smooth. Cut oit tiny corner of bag. Driffle white 
choonate in random design around top edge of cake. Decorate cake with, flow¬ 
ers. Store covered in refrigerator. 


1 Serving (Cake, Resting and Ganacltek Cite; eio (Cstas from Fal?Ml;Tgml fet 2t% ^O.Sf,l: ChalteiHol ^g: ^Omg; 

Totel ft*-bqh>4r««408 (D«t»y l ? ;.Swgar*30al - Dailv Value: Wamir A2W. Vitamin, C mi,: Cdc.U<n fi^h; IrM IK * EiehtW* I ^:h. 2 Other 

hydrjrwii, A\-j ka- - CarbDhYdrfiSeChslocsiS 


CHOCOLATE FLOWERS 


Drizzle molted chocolate (from decorating bag Or plastic bag 
with corner cut off) over round frosted or glazed cake, beginning 
with small circle in center and encircling with a larger circle '/a 
men outside the other. Immediately draw a knife from outside 
edee in ward and from center outward alternately 4 to E times to 
make flower design. 































puddling 

WalcF. od and cgtj* <*"<** for 
(jfi coKC FPU* 

1V! cMrt»h.«»ti «,««««*’ 
ac ,flil»i»WPf !,1,l “ i,inS 
{any flavor) 

Assorted gutndtopa 

canned orange *licW,W*«"* d 


f ( servings 

„ 350-F.Gm^ bo non«^«f^** , '*T“£ 

Lr^-p-^"- M t ratamHas 

ana pne rrtD p^5* 

on boot, usmg water, ort egg , 

- „ , on ta for (Meet, round. or anlrl l*»P* 

2 . Bake « *•** ' b ^ 

inserted in oentm comes out clean W« 

,o Wire rack Cool compicieSy- about hour. 

3i Cut mend «*• ot square cake 

sssszssszs&^r 9 . 

. t ... ^ ^ llqttOA fl 


in nea" 

- * 

.. = ,. center* -io,.. r. 5*^ ™* lCaAK 
tOtrc^ 1’^ f* tWjt ’ ^ FGt l8 ^ ft* **^^^^^*3' * 0*= »*«■* l '** ' 

, 5er „ ng 

„**“ 6* 30 1 

dehydrate Choirs: 3 1 ? 


,,„. cl Mowere to decorate this cake. Hew ebcul 
„ nl1l „ „! You can cheese t«a" '*** °' 

Apecol Roses 0. Seaatod Re**? See page Oh for **- 



1 
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1 tKSJC <1 IbZ25 oi>wnCte mice mi* 

with pudding 

l 1 A cup* water 
Vs cup vegetable- pit 
3 egg whites 

Tray or cardboard, IB- 1C inches, 
covered 

2 carnalners (1 lb each) vanilla 

do a my Costing 

Green l liquid food color 

3 sugar-style iw cream cortM 

with pointed frntls 

VhClip maishnijllow tofts from Iv.-cups 
Lucky Charm*" cereal 
3 (abh-spoOhS yd I low candy-coated 
fruit-flavored candle* 

Yen aw pnpei baking cup r cut in hull 

Green decora tor sugar crystals, 

11 dosirod 

Yellow decorating get or i<Jnej 
(from 0.&3- oi 4,2 S-q 7 tube) 


1. Heat oven to 3SQ*H Grease bottom onty of 13 x 9-ndi part 
with shortening, coat with flour. In largo how!, beat cake m:> water > 
and egg wiiter with electric mixM on low .peed 30 seconds. Be..' 
medium speed 2 mrng-ies,. scrap'ng bowl occasionally, Pour into pan 

2. Sake 23 id 33 minutes or until toothpick Inserted In center com * 
out clean. Cool 10 minutes. Run knife around sides of pan ?o loosen 
cake: remove irom p&n to wire rack. Cool completely, about 1 houi 

3* On tmy, place cake Spoon frosting into targ^ bowf Sbr in 16 ta 
20 drops of food color until well blenrind. Reserve: '/a cup frosting 
trees sir in 3 lo 10 more drops of green food color. Frost cake vv - 
remaining frosting, Spread outside of ice-cream cones with reserv i' 
frosting Arrange cones wilh pointed ends up on one comer of cakf \ f 
trees Decorate each trow with 12 ro 14 marshmallow bits. 

4. Arrange 2 rows o! marshmallow fails irom Ircos to wilhin 4 m>: hc s 
of other short end of cake for walking path. At end or walking path* 
create poi ol gold, usinn candies and baking cup Sprinkle p-ugar crys¬ 
tals around edges of cat ■: Write desired message w ith icing or §f>t 


1 Semr ICafce W4 frtst ngj: I:...os 45C < -.trie ' F-rf 2Gtfi 7. jr.i, i=a« 9^3 1 S ^ f • 
Trans Kil !3g): ChctoHLuroI pr»n; 3vdil#n S9-j n,|. Tolol CnrhCjhydratflM (Qctuiy Fibrtr Oft; !• • " 

JGg! ■ Daqlj/Vjk»t'V.lnmir A Vi lain C0%; I 4 Juft i: ■' I" h V'.- * tn:hans(»- - .. 

Carpi' 4- -. t .! - Cart-**', rf-aie Ow* sr, -t 




^UjJk-o (^ajue. 


IS SERVINGS 



Pumpkin-Gingerbread Cake {p&ge t42) 
Creamy While Frosting (page 14?) 

Red and yellow liquid food colors 
1 green flat-bottom loe-cream cone 
1 teaspoon sugar 

iq large Black gumdipps or i mlik 
dhflwlste candy bar (1.55 oz) 

1 tube (D.6S ozj green decorating gel 
Spearmint gumdrop leaves 


1- Bake Pumpkin-Gingerbread Cake as directed Tor two I 1 /?-quart 
oasserotes. Make Creamy White Frosting. Tint frosting wish 6 drops 
each red and yellow food coiors to make orange. 

2 , Trim tops of layers to make flat if accessary, On serving plate, place 
1 layer, rounded side down. Spread with >A cup frosting. Place remain¬ 
ing layer, rounded side up. on (op to make pumpkin. Frost with remaining 
frosting. Make vertical lines over cake with knife to shape pumpkin. Trim 
cone to desired height for stem: place upside down on cake. 


3. Or piece of waxed paper, sprinkle 1 teaspoon Sugar, Place gum- 
drops about Va inch opart on sugar Top with another piece of waxed 
paper. Flatten gumdnops between waxed paper with rolling pin until 

1 inch thick. Cut eyes, nose and mouth shapes from gumdrops; arrange on pumpkin Tor face. (Or cut candy bar into 

2 largo triangles for eyes and 7 small triangles for nose and mouth; arrange on pumpkin for face.) Decorate pumpkin as 
desired with decorating gel and spearmint gumdrops to make vines and leaves. 


Personafize Itt Create a really frightful jack-o 1 - 
iantern by making faces on both sides of thecal 
There are lots of Colodul candies to choose 
from: candy corn, siring licorice, cinnamon 
candies, decorating gel nr piped-on 
chooufale or black frosting. 

Time-Saver Tip: Substitute 
2 containers (1 lb each) creamy 
white frosting fo.i the 
Creamy White Frosting. 


i Serving (Cake and rVraaing): C.iViri:-?. FjSQ fCalmes Irani Sal- l'ji'JJ; T<jw| fial 21y (Sciiurulorl F.H fig Trims 
Tat Ugh Cholesterol 90nig: S::riii.nn ifinmr,: Total Carbuhyd-alcs 92« (Dlgiary Fruar 2y. Sjy:ir:- 
653.1 " (ft Daily WaaiMU Vftaiilin A 1Q04h; Vtomn C Otol Calcium Stt Iron-1 Win 1 FrcheMf-s: 

I: Sinrch, - 1 ■- Oc^e- - Clu L>i7'iyi.l>.il- A Fill ■ C.-tfhnnytfiale ChOiOts: fi 



" 6 W £afc Cok* 


1 5 5 E A V I h G S 


1. E3*kfc Dark Cocoa Cake ns dirscted lor two 0- or 9-inch rounds. 
Gut i layer as shown in diagram Freeze c..nl pieces uncovered about 
1 hour 1 q> u.isier fronting f desired Make Creamy Cocoa Frosting On 
tray, arrange uncul layer and the pieces to form cat as nhnwa in diagram. 

2. Fresl cake. ati JKirg piecei. wuh small. mx>un| d frqsling Cvt slice 
off bottom of each yellow gumdrop: place on cake io* eyes, Usu black 
gumdrop for no&e and iconce for whiskers and iincs on eyes and paws. 


Darh Coco it Cake (pa^e 

Creamy Cotoa Frosting ipage 146) 
Tray Or cdi aboard. IB ■ IS inches, 

covered 

2 Large yellow gumdrops 
1 small blaA gumdrop 
Black slrin0 licorice 


1 Sordna fOiM® and Frying k $rk*fe*(C^r** ^ I *31 FH 1 0g Fat 6g; Tt*i* F*t 2a) ; Choral <5m Q : Sodium Sl«ng; tad Ca/bo- 

Isi&^MaJ ‘ fcOnit* Wan.nA **^CH;** tan fW> ■ feduw*» Si^Si iOdwCrt«^d«t«. 



Cutting and Assembling Black 
Cat Cake 


Arrange piece'v 
it xrnd uncut layer to 
*y-iv cat. 


Tfme-Sav&r Tip: Substitute 1 bw (1 lb 2.26 oz) devil’s 
Cocoa Cake. Bake as directed for two 8 or 9-inch ram 
ctipcolate ctoamy frosting lor ihe Creamy Cocoa Frosting, 














£ 4 CUPCAKES 


i bat (1 \b 2.7$ aZ t yd low cake mix 
with pudding 

Water oil and eggs called for 
on cake mix fea*. 

1 container<1 Ib)van1$a Creamy 
frosting 

Green paste trad color 

Black licorice twists 

Candy corn 

Yellow candy-cooled peanut butter 
■or chocolate candies 

1 iut>c <0J6Soz.H)IJi-dtdfrC0rat' 'g gd 


1. Heat oven to 350°F. Placo paper baking cup in each ol 24 rego* 
lar size my FI in cups. Make cake min as directed on box. using water, oi 
and eggs- Fill muffin cups 5 /i full 

2. Bake 18 to 23 minutes r>r unt.l toothp k inserted n ccftte r com, & 
riut clean. lirmn-edr&iely remove from pan to wire rack. Goof completely, 
about 1 hour, 

3., Tint frosting with food cofe-r, Ctrl hgpuGC twists irno various 
lengths. Frost cupcakes with frosting. Arrange licence pieces on each 
cupcake for ha!. Add candy eOrn lor nose and peanut butter candies for 
eyes. Make pupils or eyes and thn mouth with decorating gel. 

\ Cifpcjkc UCaVc «n4 rrmlingh&TTmi JIG Ca-m-r -i. ' * *1 W5> Zn> t0 D : - vjtotf ~ M 
jg Irani Tin n.5gl Chur-aHntf- 25nig, Sl»dum ISOirtfi. Tcrtfli 59 S 1 ,r V nhl ^ °? 

ItUijnrn &£lg| ■ *o Dnily Vuin*: VtLunuu A -ff'V; ITflSfflin C 0'rfi! (kil '"in' *%: i"" "•"**■ * CxchansiBs 
j Oihifi CarbchjOTirD. a F-ur ■ Carbah^lrjn* Cholcasrl 




J - CUPCAKES 


park Cocoa Cflkn (.page 139) 

Creamy Choeolata Frosting (pago 14G) 

17lMn rfincOiuI• i wafer COOkiW. 
cut into a wedgti 
r&d miniature [elly he-ans 
24 blackberry Fioflpareil-cover&d 
chewy candtos 
Edljck string licorice 


t. Bake Dark Cocoa Cake as directed inr muffin cups to make 
24 cupcakes Make Creamy Chocolate Fmsling; fro-st cupcakes, 

2. For cars for each cupcake, add 2 water cooke wedges Add red 
jelly beans lot eyes and blackberry candy for nose. Add pieces of Sico- 
rieu lor whiskers, 

i| Cy#wilt (Cain a *«| fiwting): Catormi .110 iCafcries f-w t a- 1 1CH. 'oti F a' l J fl : ntns f 

fc :J , Ti^r* Fffl rig;; CMlcfiHil 30ir^; 2Kfcng: TihJ l; b |tr! r ‘'Y F - ncr 3 * 

*UQifll30Sp ■ IbDlllyWuKVitamnA 4*1. Vilml C Mi Cpltsum ffta; fconi 6'«* ■ E^chartfl^K 
■ HI inch* POttirrCaHKiti^Ea.2'. -. I mi - C*rt»Mrata CFwjIms; 3 


Personalise Hi Make Gumdrop Bbck Cat Cupcakes, Here's bow Bake cupcakes as directed 
Make Creawijr White Frosting (page 147}; tint with 6 .Hops each red and yeibw food colors lo make 
orange. Frost cupcakes. For each gumdrop cat, cut a targe black gumdrop crossw.se into 3 pieces 
Use small rounded top piece for head and larger bottom piece for body. Cut tail and aars fmm 
middle p'OCfi Arrange on frosting to term cat 

Time-Saver Tjp; Substitute 1 box (1 lb 2.25 oz) chocolate fudge bake mix with pudding for the Dark 
Cocoa Gake.Substitulo T container (1 lb) chocolate creamy frosting For the Creamy Chocolate Gosling 



2 i CUPCAKES 


Cs&ott (^ufiCak&y 


White Cake (page 14$) 

Creamy White Frosting (page 147> 
4a large mafshmailows 
Toothpicks 

4S miniature chocotate ChiPS 
12 Orange icily beans, cut in half 


1. Bake White Cake as director! for muffin cups to make 2A cup¬ 
cakes. Make Creamy White Floating; frost cupcakes, reserving soma 
frosting For attaching ghosts. 

2 . For each ghost, attach 2 marshmallows with toothpick. Add chocolate 
chips for eyes and jelly bean half for mouth, using small amount of frosting, 

3. P ace ghost on each cuocake, bringing frosting up around bottom 
so ghost appears lo be COrpiOg from frosting. Dab a smal! amount of 
frosting on top of each ghost. 


t Cupcake (Cake and Frosting): CfllorieB SeO IG&ls-ies from Hu,' 120), Zulu) hit 10g (Salurakid Fal CkSc|; “mnn F::1 fcl Cinterccml (Iran: Sorlium lijnnv. ; Tiil.-il Car 
b^hydTklcn Cdg l.D.clnry rfccr Up; Sugars Slg) - '>■; Owty Value; Vitamin A 3%; Viknriri Cl CTt: Cukziun Bte; lrs>i 4% ■ Exchanges: 1 Sifimn. 3 ntnrcr Ci'tjO^/drJil-f’.n, 
2 1 ^ FSL - Carbohydrate Choice^: 4 


Time-Saver Tip: Substitute \ bos (1 lb 2.25 04 ) white cake mi?( with pudding for the White Cake. 
Substitute 2 containers (1 lb each) creamy white trosling for the Creamy White Frosting. 



7ft 





10 SERVINGS 


1. Hea, oven to 350‘F Grease bottoms ofl |y of 3 - inch rourl<j 

[“"* ™|h shortening or cooking spray. Make cake mm as directed on 
box, u&ing water, oil and eggs Pour info pahs. 

2- Bate 28 to 33 minutes or until toothpick inserted -n center comes 
Oi* dean. Cod 10 minutes; remove Irom pans to wire , ack . Coo| com . 
peMy, about 1 hour. Cut t layer as shown in diagram Freea} pn' Ccs 
uncoveretf about 1 hour for easier frosting if desired. 

3. On serving plate, place uncut cake round; frost top and side with 
•roslinfl Place piece 2 on frosted round; l, osl . Adit pieces 3 .4 end 5 on 
pecB 2 for head anrffeot as shown En diagram; frost- 


t IjOs (1 lb 2 l£5 dzJ devil's food 

mix vj 1 j L 2 a pudding 

Wafer, oil ami eggs called tor 
on cakemix box 

i container 02 oaj milk cfwoafaie 

Whippod frosting 
1 Urge marshm^lfow 
Rod sugar 

35- pieces candy com 


4- Cut m&rsftmftElow 
c from p|her hrjif of 


I" Ml. Moisten I htf and dip ,r red sugar: ,e,n to head with frosting for turkey', wattle Use 

tor hvke/s eye. Use candy com for be^ daws and Jhen, 








- Dlhft CytLK'lly^'i l |i.'^. 3 


ZZZ TVT""* w «,**«**, 

J • * «*>* Setan 31 On a; toftm* 

- *o*y***Me™.Ae fc w m u e « l . 

\ III ■ Car()0h‘rdrifi;& Chaims; 21 2 


s: 1 Si-trch. I ' 


Wtt.ng and Assembling Turkey Gobbler 

- 


t E cake round to form body, hood and 


uncut round; frost Pface 
UN, auout Vi inch from both 
A^ngo pieces 3, 4 and 5 on piece 


fe 



J J SCAVIHGS 



Pumpkin GingsibreaiJ Ci 3 ko(psg* 1431 

2 redpM C.u-amCJ Frnfidnjj (page 14 B) 
^3SfOI urdpoard, 12 ■ 9 itiches., mveri?d 

Vj redjpit Grumy White Failing 
14?) 

Dtt.-Di.-j 11 M, ri bag with Upa 

3 Frtulticolcirctf striped tjnd]r sticks 

(5 inches tons) 

3 or4 j Jinf.ol.'jtr sugar water cookies 
2 green lleorrca beams 

Cindy decors 

4 ^amlU sugar wafer COdkrCS 


1, Bake Pumpkin ^Gingerbread Cake as directed for fa* fl-intr 
rectangle Cu* cako .l&l shown in diagram. Frecae pic-coE uncovered 
about 1 hour for easier Irosling it doyired. Make 2 recipes Caramel 
Frosting, remove 1cups. Cover remaining frosting and reserve On 
tray, place cake piece t ; frost top. Frost fop of piece 2; top w ih piece 
3. Stand pieces 2 and 3 upright on piece 1 as shown in diagram, Tiim 
corner:, and base so places tit smoothly (Roof pojni wFJI be slightly 
center.) Race cake in freezer; freeze about ] hour or until firm. 

2. Make Va recipe Creamy White Frosting. Frost (Ulterior oF house 
with reserved caramel frosting. Smooth frosting on front, sides and boc ■ 
qt house with sJigFniy dimpled large metal spatula Use I he edge of a 
small motel spatula to press lines on front of cottage to took like teg:; 


3- Place about Vii cup vanilla frosting at a time in decorating bag 
tilted with writing tip #6. Break one candy stick in half. Pipe a ship o’ 
hosting down ihe length of eat* candy suet hail Press one half on each vertical front edge of house. Aiiaeh rema ning 
candy stick; along front roof fines. Let stand about 30 minutes. 


•1- Cut chocolate wafer cookies to rnab doers and shutters. Attach with small amount of frosting piped to the back 

of each piece. Pipe outlines of window panes and frames. Attach licorice beans for door handle Trim shutters with 
candy decors. 


5. Cut vanilla water cookies to make chimney pieces. The back pioca should be 1 '/? inches long, the front piece 
2 ] h inchw 30n 9- For ,h * ildDS - cut tw0 Pieces each 2 inches long. Cut one end of each piece at an angle, so lhat the 
5 d " - 3C3n 9 Ihc back measures 1 1 z inches in length and the side facing the front measures 2 ! . - tnches in tength. Pipe 
frostrng on in 6 ,de vertical edges of two slanted chimney pieces. Press side pieces of chimney into frosting to form box, 
HolrJ a tew minutes until sol; let dry. Pipe frosting on bottom edges of chimney: place on roof, 

6. Pipe any remaining frosting along roof lines, .round base of chimney and aiound front comers of house and 
coots wi!h writing tip #10 to create snowdrifts. Let stand about 30 minutes. 


' Strvine (fM * Jnd Fra ^ nst; 1 1 hir 1TO). larul h„: 1S 0 (Salurt-nd ■ ■ ■ Vi,, 1^,,: FrJ i_5, ); I 75n, fl - .. . 340™ Tvu, . .- 

* . . '* *■*■’ ‘ **»«■ ,Jn[ua '• * ••• ■-• C (* CjJi: i. (•>: HP . «' ,QfanrCi*. *1. 

i : r az - Cvtuah^it* CfOKfrt; 


Personalize It! This adorable collage can be made oul of any flavor of cake baked in a 1 3 x 0-inch 
■rectangle. Haw about using ii as boweewbrniing gift, decoratmg t to match the new house? 




Culling and Assembling Ginqeibm.irt r.iko 





Oakes 


15 5 E- H V ! M C 5 


White Cake (page 1431 
While Mountain Frosting (page 149) 
Green paste food color 
Tray or cardboard, 15 x 13 indies, 
covered 

1 chocolate fiat-bottom ice-cream cone 
Cumdnops 

1 striped mint hard candy 


1. Bake White Cake as directed (or 13 x 9--inch rectangle, Cut cake 
as shown in diagram. Freeze pieces uncovered about hour for easier 
frosting if desired- Make White Mountain Fiosting, stir i bod colon 

2. On tray, arrange cake pieces 1 and 2 as shown in diagram:, frost 
tcp. Trim about V 2 inch from edges of top layer {piece 3); place on 
pieces 1 and 2. Frost sides and top of cake. 

3. Insert ice-cream cone into end of tree for trunk. Cut gumdrops into 
ornament shapes; arrange octree, Add striped candy .0 top of tree. 


Fat 901: Tola- Fitng ISaiu.ated F»s3«; Vane F@i 1 ■%'!: Chol«ift«il Ovy. Sodium320ng; Tc(al Carbo- 


1 Sinrliig ffinkc and Frosting): C;ilDnu4s 320 tCSfartei Iron 1 . F-il 90) 

hyd«l»« #13 ipto-yflb^ £5-8^3401 - W Dally VaUlf = Wlgrnih ACo^I Vterrin 0 Oift| Cokiuni Ir-W 6fl4i - tnh*^ 1 GaftalW^W. 

2 f-at ■ CprbQhVdrare ChpiasJ: a 1 i 


Time-Saver Tip: Substitute 1 boot (1 lb 2-25 oz) white cake mi* with pudding for the White Cake. 
Bake as directed for I3x9-inch pan. Substitute 1 bo*: ( 7.2 02 ) Huffy white frosting mix tor the White 
Mountain Frosting. Make as directed on bo*. 


Cutting and Assembling Christmas 
Tree Cake 

1. Cut cake diagonally into three pieces. 

2* On tray, arrange pieces 1 and 2: frost 
top. Trim Va inch from edges of piece 3. Place 
piece 3 on top of pieces 1 and 2. 














1 box (1 lb 3.315 o*) cake mix with 
pudding (any flavor) 

Water, d]J and eggs railed for 
on cake mix box 

i container £l lb) milk chocolate 
creamy frosting 

24 large pretzet twists 

34 bladdserry nonpareil-covered Chewy 
candles or round red candies 

34 red cinnamon candies 

White ^Umdrops 

Brown m tmaluTU candy-coated 
chocolate baking bits 

1 lube (4.25 oz) white decorating icing 

1 tube «L6S oz) black decorating gel 


1. Heat oven to 3oO°R Bake cake mix, using water, on ar.c _ _ ■ 

directed for 24 cupcakes: cool completely. 

2. Spread frosting over tops cf cupcakes. For each cupcake, break 
pretzel twist in half; arrange on cupcake for reindeer antlers, 

3. Ada blackberry candy or -Quad rod candy for nose. Add cinnamon 
candy for mouth. For eyes, cut gumdreps m half and add baking bit, 
using white icing to attach. Or use baking bits for eyes, addinq droc of 
white icing and drop of b.ack gel. 


I Cupcake (Cake and FrosHr.-gJ; Oakeries 270 (CsitirHir, £mm F.il 5K?Ji TcMal Pai I Da ISclurcInd Fat :jrr 
Tr-pr* Fat Gy;: ChcJcsfciret SSnriq: SKUUfl -laOnig; Fo’nJ Cafho hydrate 3 -12y (DhrfLiry Flhrr Osi SlMSIS 
21flr ■ % Dally Value; Vitamtn fi (ft*; Vltafflifl C Ms; C.-2tinm 4%: li ovl Kb - Exchanges: 1 Sl^n-h. 

I I .• Oficr C*s bohydratuis. 3 Tb. 1 ■ Caribcftydcslfi ClhdiccK^ 


Personalize It! These cupcakes can easily fit into your schedule. Make ahead of time and freeze, 
unfrested, in an airtight freezer container for up to four months. Then decorate the froze n cupcakes; 
they' I thaw while you’re decorating. 















PHOTO OWPJ.6C ' 2 4 CUPCAKES 


&A]paa}w>' 


White Cake (page "i 43) 

White paper baking cups 
Creamy Vanilla Frosting (page 14$> 
Decorating Options 
White Chocolate Curls (page l&> 
pink rose petals 

Handmade paper H cut into £ x t V-t-inch 
strips 

Decorator iu^SF crystals or edible 
alrttfir 
Ribtwsn 


1, B&ko White Cake as directed for muff in cups to make 24 cup- 
oekes., using white paper baking cups Make Creamy Vanilla Frosting; 
frost cupcakes, 

2. Choose from th ese d eco rat mg opti o ns: 

' Top cupcakes with White Chocolate Curls or rose petals, 

* Wrap handmade paper around each cupcake; attach with 
permanent double-stick tape. 

* Sprinkle decorator sugar crystals or edible glitter over frosting. 

* Wrap ribbon around each cupcake and lie in a bow. 

i Cupcake (.Cake and Nesting}; Chores 320 iCalones fiom Fa: 100); Tnlal hr. I ig t&aturatea ra.-. 
tf\: Trans Fat 1 Cl-deeloM Iting; Snciuin 220nifi Total Gisibehydnili^j 5f ^ Off elaiy Fiber 0g; 
Slc-Ois, 41 c) ■ flfc Daily Values: ViUimh k 44i. VitSuViin C OVo; Catinn B%; Iron -1'V * EitchanftM: 
3W QrhnrCifbohydrajtaa. IV-tFst ■ CartHttydrate Ctawes:-3 Vr 


MORE DECORATING IDEAS; 

* Tint frosting io match paper colors or pick up ribbon trim colors. 

- String charms on thin nbbon and anchor to paper Miners with hot glue or tape. 

* Cut out center of 4-inch oitproof paper doilies. Pu'l doily "ring" up from bottom of cupcake to just urcer 
the frosting. 

* Pipe decorations with frosting {see Petals, page l 2). 


Time-Saver Tip: Substitute 1 bo* (1 lb £.£5 02 } while cake m^ with 
pudding for the White Cake. Substitute £ containers (1 Eb each) 
vanilla creamy frosting For the Creamy Vanilla Frosting. 


IE- SERVINGS 


1. Bake Hazelnut Cake as directed for two B- Or 9-inch rounds. Make 
Creamy Vanilla Frosting; reserve l cop. Fill layers and frost side and top 
OT sake with remaining frosting. Make lines of fork on side of cake or 
horizontal lines with decorating comh if desired. 

2 L Place '.v cup of tho reserved frosting in decorating bag with round 
tip. Pipe zigzag border around ouler lop edge of cakc. 

3. Tinl '/a cup of the reserved frosting with blue food ecfor and place 
in decorating bag filled with writing tip. Pipe outer border ot bib with 
blue frosting. Pipe inner opening of bib about 3 inches in diameter 
join circles with tie at top. Write desired message in bib opening with blue frosting. Tint V* cup of tho reserved frost¬ 
ing with red food color to moke pink. Pips dots and ribbons on bib with small round lip. Asrangc mints around base 
of Cake, 


Hazelnut Cake (page 143) 

Cresrny Venitla Frosting {page 14G) 
Decorating bag with tips 
Blue and red liquid food colors 

Green and yellow I [quid Food colors, 
if desired 

Small candy mbits 


1 S&rvina (Cake and Frosting): C&ksflee 5-TC- fCilKVOS Imm Ftf I^W; “(rtni Fnf 9irj ISnlurarlpd Fill 7g; T>aii! Fa I 2g), O>uk£lu-0l 2bmy; Sodium 3-GOrng; Tnl=tl C.ir=*j. 
nydulflR QOg (pietary HIil- 1c; Suyi'i 66gl ■ W daily Valve: VHawin A. (Sr.; VifamVi C 0 : .n; Ciiliruin 10%: Iron 9to T EXChenscs; I Slaicli * ■'? DlhrrCiirbatyd-ales. 
4-Opr ■ Carbohydrate Choiess; 51'2 



Time-Saver Tip: Substitute 1 box(1 lb 2.25 oz) white cake mix 
with pudding for the Hazelnut Cake. Bake as directed 
for two 8- or 9‘inch rounds. Substitute 2 containers 
(1 lb each} vanilla creamy frosting for the 
Creamy Vanilla Frosting. 







*"o > ootU/ o (^<sitc6' 


! u a V . I E ^ 


White Csfce {page 1433 
WJiite Mountain Ffostfng (page 1491 
Food co)OF3 r it desired 
Decorating bag with tipi 
Striped f mFl-flawored g um 


■ Bake White Cake as directs for 24 regular-size muffT „ a]ps 
■ ate Cupcake*. Remove paper baking cups if us9<) . Hace 2 c ^ 

UP L Slde dOV ' n “ se P» rato plates. Cut small piece off side of a third one- 
cate to form flat surface. Cut third cupcake Mentally fn half. P |a ce 
une halt with cut aide against cupcake on plate to form beetle as shewn 

" 3,am - Pl0ee romaini "8 ha» against second cupcake. Repeat wilh 

remaining cupcakes. 

ferboh^dr^^ Choice* 9 ^ G B«T ^ Mb - Cdianae*; 1 Starch, a Oflhta R.nrtvjhjtnhi.lfcl. p Fn; 


Personalize It! For a traditional look, lint ihe booties 
pomry look, uso bl ight primaiy colors. 


pastel yellow, blue 


or pink. For a tun, contom- 


imc-Sairer T,p: Substitute 1 ho* {1 lb 2.25 c*) white cake 
duke as directed far 24 cupcakes. Substitute £ bees (7.2 07 
White Mountain Frosting. Make as directed on bo*. 


mil! with pudding for the White Cake, 
each) fluffy white frosting mi/ fur fhe 


— ‘ ~3 and Assembling Bootie Shower Cakes 

-•- c.-eco off side of one cupcake. 

, CuJ cupcake horizontafly in half. 

‘ haJvei * with cul sid ^ against two other cupcakes. 
















nxxvfncLhs 


24 c U p e A. ■ : I 


While Cake (.page 143) 

C run my Van III FrOS-tintf (page 146) 
While edible Or decora ter vpggf 

ajstalt 

i bag (16 cz> linsi^ marshmallows 
Pretzel stick?, 

Chewy fruit snack in 3-foat toII-s, -rny 
ted d<t oronne flavor Ifrom -3 5-or 
box) 

Jil sorted ca m i M {*u ch as guin m 0 ps-. 
gummy 'ifiij candies peppermint 
candies, ehoccrate rfiips, pa*o?l 
mini chips, candy docon, >1 rrny 
licorice) 


1. Bake White Cako as directed for muffin cups to make 2- 
cakes. IVtaks Creamy Vanilla Frosting-frosl cupcakes. Sprinkle ’"rz: 
with edible gfitler 

2, Stack 2 Or 3 marshmallows on each cupcake, using 3 ? leaser. :* 
treating between marshmallows to attach, 

3* For aims break, pretzel slicks into pieces l 1 ? inches long. 

2 pieces into marshmallow on each cupcake. Cut Ini neb muten srapm 
from fruit snack. Attach mittens to pretzels, 

4. For scarf, cut fruit snack into 6 X '.la-inch piece; wrap and 5* 
around bas^ at top marshmallow. For hat. stack candies, usng b:. :r -& 
la attach. For cnrmulf. use piece of string licence and candies -‘"g 
frosting to attach, 

5- For faces and buttons, attach desired candies with small amoufll 
of frosting 


1 Cuncake (Cake and Fnjtflflgfc Cdtariat 39U I'O.ll&r8B fiQin Fur lQOj Thral Fat I Ig (Suluralmd Tat 4ti; It > '_l 1.5g):Oin . .ISirtg! SodUm ?--lijrng '.-i .* 

baflyd iki j 69$ Eut’.t, f Hf Ofl 4 ^-j 3-1 j ■ *m D*ly Value: Vit'imaA 4 ; V.t. . . m Vi'>t CKci-in v - bugnun 1 *Lm±.3’ : Gs-i- - 

2 f =‘ + Cji-THX’tiWI r Che*cfct:-= j 


Time-Saver Tip: Substitute 1 boir (I lb 2.25 oz) white cako mi* with pudding for the White Cake. 
Substitute I Va containers (1 lb each} <;roamy vanrliy frosting for the Creamy Vanilla Frosting. 

Personalize Itl Tncie are lots of Clever ways Ihtil snow people can l>e decorated; check your 
panlry for colorful candies you might hAvt on hand nnd make your own snow croalurfc&l 





- r - + 




2 * C - * 



1„ Heat Oven, to 37S & F Place paper baking cun m eacr * 
br-size muffin cups. In large bowl, bom cake mix, watr- : mt 
with oloctric mixer on low speed 30 seconds. Beal on rws a jm 
2 minutes, temping bowl occasionally. Fold in chocolate - t* 
batter evenly among muffin cups (Vs full). 

2. Bake 20 to 25 minutes or until toothpick nsertec in 
ou\ clean Coot 10 mkiutes; remove from pan to wire rack, 
pletoly. about 30 minutes. 

3. For soccer balls, frost cu pcakes with vamlb fro** “v 
icing, pipe ii pentagon shape in the center of c^jjpeoke - - ^ 
rov-'S of ic-ng into center of pentagon. Uswig a toolhp — 
from each point of pentagon to edge of cupcake to look 
With toothpick or spatula, spread bbek icing in center of 
in the entire shape 

4. For baseballs, tract cupcake* with vanilla -frosting. With red, black or bl„n icing, pipe 5 *cna* on 
of cupcakes, curving lines slightly toward center. Pipe small lines troth each atch to look like stitches on a 

5. For basketballs, tint frosting with yellow and red food colon to make orange; frost cupcake*. With 
pipe line across center of cupcake- On either side, pipe an arch that curves slightly toward center ins, then occ i 
lime tmm center of cfich arch lo sdgs of cupcake. 

6. For tennis balls, tint frosting wilh yellow and green food colors to make tennis-ball yellow; trwt cu: 
whitr icing, pipe ouirvtfd design to look Like tennis balls, 


1 box (1 lb 2.15 Qt) yellow cake mi* 
with pudding 

1 CUP water 

V* tup vegetable orl 

3 large egg* 

1 cup miniature semi sweet chocolate 
chips 

1 container (1 lb) vanilla Clltamy 
frosting 

Asserted colors decarsling icing 
dn4.2Soztube*) 

Assorted food cotu** 


Itwwiau m IM# o«««. »)«»*. t» «it® ra»r. 

. .*S3((DiiiiuryFit™,Og:sir,"'"?Srr) ■ n.Dqiiyvmomvtu.mnAQhb:v.—inoOirnCnteium-moiiron 

Carbohf *#te OoneS-: 1 


Personalize It! Go for extra smiles tram your sports fans: arrange baseball cupcakes on a els 
baseball base: lira array wilh amfidat grass tor soeoef ball cupcakes, or surround a planer o* ms- <- 
bull ur w.m is ball cupcakes with u flat 







7 A CilPtAHtS 


White C4he 143) 

Creamy Vanilla f (OSling (pjge t+6) 
34 to 36 targe m.irshrnallows 
Cola re i,; ■■'.-gar or candy iprinKItS 
Whito Or CQlor^d birthday CantfEes 


1. Bake White Cake us directed for muffin cups to make 24 cup¬ 
cake* Make Creaky Vanilla Frogling; froet cupcake n, 

2. Cut marshmallow with dampened kitchen scissors »nto slices: 
sprinkle -wlh colored sugar. Arrange or cupcakes in I lower rihope. Place 
candle in middle of each I lower 


1 Cupcake ICnkc and FMUftinaJM ..l:nin* 36P I.Clllif 'US frnni hi l HO) Wfll fal lip iSfiluvjluii C>| 4.5g. Tm.: hsl l.Sgl; Chrtnslci:.. I ling; SlUii.t 2A&i'i(|: f nl..- 
01^ flteMkv FtarOfl. Sflgt - % Di^r Ww Vhamn A44(i; VHAKW C 3%; tKOurn l|» ^ *> - EifTi^ngcac 1 Sinn*, 3 Ohn- Carbeji^iiAtt, 

^Fai -i Cardoh‘ ( *rii1e 


Time-Saver Tip; Substitute 1 box (1 lb 2 25 or) white cake mi* with pudding tor the While Cuke. 
Suhsiitutu 2 containers (1 lb each) winilEa creamy frosting for the Creamy Vanilla Frosting, 

Personalize It' Mia*-:.- f-uiTshfniillow Rower Cupcakes: Prepare a,-: directed above except insert 
round colored candy in center instead of candle. 



no 

















2 4 CUPCAKES 




2 packages {3 oz each) c/eam cheese, 

softened 

'/a cup sugar 

1 large egg 

1 bag (f> oz) semisweet chocolate chips 
(1 cup) 

1 box (1 Jb 2.2B oz) devil's food take 
mix with pudding 

Water, oil and eggs called lor 
on cake mix bo* 

V/i oz cream cheese (from 3-oz 
package), softened 

4 teaspoons sugar 


T* Weal overt to SdO^F. P/ace paper baking cup in each of 24 regu¬ 
lar-size muffin cups. In medium bowl, boat 2 packages cream cheese. 
Vs cup sugar and t egg with electric mixer on medium speed unhl 
smooth. -Stir in chocolate chips■ set aside. 

2. Make cake mi* as directed on box, using water, oil and eggs. 
Divide batter among cups. Top each with 1 fab/ospoon cream cheese 
mixture (mixture will sink into hatter), 

3. In small bowl, beat 1 Vs ounces cream cheese and 4 teaspoons 
Sugar with spoon until smooth. Spoon into comer ot email plastic food- 
storage hag.. Snip about Va inch off comer of bag. Squeeze mixture onto 
batter in a small design to decorate tops ot cupcakes. 

4* Bake 20 to 2h minutes b r until tops spring back when touched 
lightly. Cool 10 minutes: remove from panto wire rack. Cool completely, 
about bO minutes. 



I Cupcake tCuku and FTOSlUig); Carles. (CnlariftS Irani Kji: 110;; Total Fol ’ Vg 
(Saturated Fal 5<j; Tians Fai Ofll: OolC5h*T?1 45ir<i, Sodium 200mg; Tola' CwbdiJ- 
rdraten 3Qy (DlelaTy kilMi If): Suty fr ' 10£)l * to Daily Valua: ViUimiri A -to; Vitamin 
C Qfib, CaTduffl 4%: Iron EWh ■ Exchanges: '.-j Starch, 1 Ollw Oitoh'jxlnniss. 
a'/aFaf ■ Carbohydrate Choices: 2 




5 4 CUPCAKES 


1. Make White C&ke as directed for 24 muffin cups fA make cupt akes. 

2. Fur cnis, stir together '■? cup of the frosting .tnc rhe chocolate 

Spread chocolate frosting over tops of a cupcakes. Cut small 
pieces of fruit snack for ears, Cut additional fruit snack into 1 x ' .mircch 
strips for whisker?. U^e chocolate chips to* nose and eyes. Arrange on 
frosting to make cal laces. 

3. For rabbits, spread half ol the remaining vanilla hosting over leps 
'-■I 8 cupcakes Ratten targe while flumdrops with rofhng pin; slightly fold 
and shape fa form ears Use pink gel to make inner oars. Cut fruit; snack 
or flatten qumdropy and cut ml a 2 x ' i-mph strips lor whiskers. Use 
baking biln for eyes and nose. Arrange on frp&tung lu make: T^bbn inces, 

4. For dogs, spread remaining vanilla frosting aver tops of remaining 
8 Cupcakes Break or cut cootie in half; press 2 halves in each hosted 
cupcake for ears. Use block gel for spots or streaks on lace. Use pieces 
of gum drops for eye* and nose. Flatten additional gumdiops for tongue. 
Arrange on frosting kt< make dog faces. 


White Cake (page 1 -13 ) 

1 conlairifrf (1 Eb) vamEfa croanry Tr&itifig 
i tablespoon chocolate-flavorad syrup 

Chewy fruit sra ck id 3-fool rolls, 
ary TE.i var (.From ■? j-oz bo*) 

24 Scmiswett chocolate chips 
16 ta rg e whliu g umd r ops 
1 lube (.0* 6S Oz> pink ducorating gel 

24 miniature candy- cua ltd chocolate 
baking bits 

a miniature cr&me-fuaed chocoidie 
sandwich cookies. 

I lube 1 0.6a ozj black decorating gel 
Small gu m drops 


I Cupcufcc tCoku and Proadna) C^t-m ■ ? s.' 1 iCdlCrius r-nM* -.il I00|; Tnfnl hul 11g IS ilui-jliid Fn: :5.5y; Tiqns Fat 2.&|'i. 
OoteKKnlOnp SadXur 3+tfer*:. Tiirar C*<Ucir ,<1«Kae 35® lOk'jrv ribw On. Ssigsrs Mq - *s Daily V*lu* V.ian a A :- v 
VJ.pBinC0> C-. IinfcV.. r„« J-: Emwgcs-.5" IOtt^rf r-3 Ad - CarbMwdntle CNk*1 2 



: j : 


VeEIow Cake (pag-B 
ScallOpOi'l paper hahm-tf cups 

Crtamy Vanilla Frostm^ (.page 146> 

Red ligulfl lood eoEor 

24 new (c.liun j small cl ;i y flownipOli 


1, Bake Yellow Cake as directed fo r muffin eues := ” 
cakes, uaing scalloped paper baking cups, MakeCn* •^j 
ing- lint with 3 drop a food color, Frost cupcakes- 


1 hag (10.5 02} (M3 tel-colored immature 
maiihmallmws 


2. Place scafloped paper baking cup in each ' r : 

or liner over edge o‘ pot. Place cupcakes in flowerc ' . -: * 

ty marshmallows to took like a chrysanihemurn; aco ' ~-vs 
different color in center. 


Flowsr-alinped candy lollipop--. 

if dev r fid 


f GvrdH ICi^e and Ci3:-~* . • ' f— "■ - - 

Sy; Tran-j I-si I 5g)r Chrih- -i nl SUm: 3 ; 54diUH 2CCm«; Ti<l* Cartx-* ■ 
Sugars 20g:- - Daily Virtue: Vlsmin A -l -i-; Vitamin C u -, . ' * ' " 

! StK^r I . C-U;r C.-i'zrjhj.S-a-i-. : Fr.! - CnrtKihvnJral^ Oteie#* • 


Personalize It! Planted Flower Cupcakes; Bake cupcakes as d irected. Tfat Creamy Vkr , —. • 
ing (page 146) with desired food color; frost Cupcakes. Sprinkle with candy sprinkles. G<-' r : * 

flower-shaped candy lollipop into each cupcake Place piece of green miniature mi-—■- . ■ 
b-ase of lollipop tor leal. 

Time-Saver Tip: Substitute 1 bo* (l 1b 2.25 caj yellow cake mix with pudd ng lot ina - 

Substitute 1 Vs containers (1 lb each) vanitla creamy frosting for the Creamy Vanilla Frosfong, 



l CAMDY BUTTERFLIES 


For each bmierlly, cut i.i notch on straight sides of two candied truil slices, slightiy 
Arrange slices. tor wings and notches for body as shewn in diagram. Add stnng < 


antennae. 




















2 4 ! 




White Cake(pa§e 143) 

Creamy Vartlfla Frosting (page 146) 
Green paste Or £{Cl Food color 

46 green miniature vanilla wafer 
cookies 

46 red cinnamon candies 
1 tube (4.25 0z> rod decorating icing 
Liiry 0 rod gumdrops 


T, Boko White Cake as directed For mufFrn cops to mak- I- 
cakes. Make Creamy Vanilla Frosting; reserve 2 tablesoo- r i *t*e 
frosting. Tint remaining frosting with food color to make gre-er —t 
Cupcakes. 

2 . For oars, plane 2 cookies near top edge of each cupcake nsssfl 
;ng on end so t.ncy stand up. Attach 1 cinnamon candy lo eu 'r : : «-= 
with reserved white frosting. Add dots of white frosting for nos: r =. 

3. For mouth, pipe on red icing. Slice gumdrops; odd slice " afl 
cupcake for tongue. 


1 Cupcake (taktf flfld FniSting): CallSiic:; 170 [OiiiirK::: irr>rn Ftii Fol Cf| ISalijated hit 2.5$; Triu-ia fii: Cgl ; Chclr-'Tlfird ISmgrScidiun 5C —7 . . 

(•rates 80$ DD'etaiy Filter Qg; Sugars 2Bg) ■ te Daily Value: Vlumir A 4*,; Vrtiwin C 0 %; CdL-ii 1 * C*t. Iren 05i ■ Exdianqen: 2 Other GaicohydraSn.- ' - 

li'.'dr-jl.L 1 Choicer.: 


Time-Saver Tip: Substitute 1 box (1 lb 2.2d oz) white cake mix with pudding for the White Cakr 
Substitute 2 containers {1 lt> eaoFi) vanilla creamy frosting ror the Creamy Vanilla Frosting. 




l/VX&OVu OJhA* < S>toJV 


Ye-EEaw Cake (page 144) 

Creamy White Frosting (page 147) 
Bfue paste or gel footl color 

White edible glitter, decorator sugar 
Crystals or candy sprinkles 
targe yellow gumdrops 
Large white gumdrops 


E4 £yPGAK£5 

1 , Sake Yel’ow Cake as directed for muffin cups lo make 24 cup¬ 
cakes- Make Creamy White Frosting; tint with food color to make blue 
Froot cupcakes, Sprinlde with edible glilter. 

2. To make moons and stars, on piece of waxed paper, flatten gum- 
drops with ro I ng pin until Wb inches in diameter (sprinkle with sugar to 
keep 1 ror'n sticking). From yellow gumdrops, cut out crescent shapes with 
small sharp kniFe or small cookie cutter, From white gumdrops, cut out! 
star shapes. Place On cupcake, inserting toothpick if needed to prop up 


1 CupCBfte (Cake suid Frosting); CskVibS 260 (Cnlur.c:; ham F;.C 100); Total Fdl • Jg (Saturated Fnl Sg-Trons Fa! 6$. Chu.^sUirtf Sfl.irig; Six'um ?40ni!j; Tnl.V C. 
hydritts 30g IDida-y i"ihrv Og; Sugars 26q) T % Oai?y Value: Vitamin A &*.; ViOflil C . Cjl::iL,T. B4fa; Iron fry., ■ Exchanges; I Slard l 1 " Other Giitxilvrd'. m 
'J Fnf - Carbohydrate Choices: ? 


Personalize ftJ Add the Sun to your Moon and Star Cupcakes, Fint 2 containers (1 lb each) 
creamy white Frosting with yellow food color: frost cupcakes. Docorale with candy com to makoout- 
ine of sun. and create a face with colorful candies. 

Time-Saver Tip: Scbsrhule 1 box (1 lb 2.2b oz) yeltewcake mix; with pudding for the Yellow Cake. 
Substitute 2 containers { 1 lb each) white creamy frosting for the Creamy White Frosting. 









IE S ERVlKGS 


1 Va CUpS powdered s-u-cj-ar 
1 eup cake trouT 
1 Va cups t?u<i whites (abaul 12) 

I Vi ti!M pcjQrts Cruim ttF tarlnr 
1 cup granulated sugar 
tVz teaspoons v in FIT j 
Va l'.- iispoon almond oitrprt 
Va IrJSpoon sai! 

batter into ungreased I 0 x 4-inch 
break air pockets 


1- Kfowc oven rack to k>wcs| :K>sj|iorL Heat Oven to 375*F In smuJJ 
bowl, mix powdered Sugar and flour; set aside. 

2 , In large bowk be a! ngg whites and cream of tartar with electric 
mixer on medium speed urrtFl foamy- Seat rn granuiamd sugar. ? lab to 
spoons a: a time. on high ipeed. adding vaniUsL almond exiract and sail 
with the lanS addition of sugar. Continue dealing until miff and glossy. Do 
not undofbeat. 

3- Spnnkie sugar -lour mraturte.' 4 cop at a time, over meringue, raid¬ 
ing tri with rubber spatula jusr until sugar-flour (nature disappears Push 
angel food (tube) cake- pa:i Cut gently through batter with metel spatu'iu on knife to 


4, Bake 30 to minutes or until cranks in cake led cry and top springs bank when touched lightly. Immediately turn 
pan upside down onto heatproof funnel or bottle. Let hang abr?ul 2 hours Or unl : J cake is completely cod Loosen side 
of cake with knfe or long mdul spatula; remove from pari 


1 SoniircjiCniontin 10Q (Ctfonflit tain F.ii 0),Tnrm Far Oil iSaLirftind Far Og: Trill* K&iOg). CHoH«srm &ng; SMbm i Ttaaf C.VBohjiiiT»iiB, 41p IQctiij-Fiber Or; 

■ *fc Daily Waive: V . * W. V ■ »-ii~ • . u”-- Cilr jit .0 •; lian «••■• ■ EtrHangL-t i I 1 . iJilr-i I -, L>(irjJrdL--:' - C4>lMhydrfrln CKutCBs: 3 


&ABY ANGEL FOOD CAKES: Divide batter evenly among 30 ungrea-.ed muffin cups '.-oHrne muffin 
cups w in paper baking cups ! de^cd) Sal..-.- 15 to 2C minuk s o- unli' cracks in cupcakes fed dry 
and top:; spring bank when touched tightly. Romovc from pan to wire rack. Cool completely, about 
30 minutes. 

CHOCOLATE anGEi, FOOD CAKE: Substitute -up unsweetened bakin j oot.na lor - cup of ihe 
flour. Gmrt almond enfiacl 


15 5 t P V i N G S 


1i Hoqi oven lo 3C’0*F. Gre5.se bottom and sides ol desired pan[$J 
with shortening; lightly [four. 

2, In large bowl, beat all ingredients except raisins, and walnuts with 
dftctric mixof on low speed 30 seconds, scraping bowl constantly. Baal 
on high speed 3 minutes, scraping bowl occasionally Stir in raisins and 
walnuts. Pour batter into pan(s). 

3. Bake as directed below or until toothpick insetloo in center comes 
out clean. Cool 10 minutes: remove from panta) to wire rich Cool com- 
piotelyv about 1 hour. 


13 ■ 9-incri reel angle 

*5 lo SO minutes 

two E-inch rounds 

up to 4$ minutes 

|wp 9-Sneh rounds 

40 to 45 mmutes 

One 9-inth round 

40 to 45 minutes 


1 ^'ling; Uiilnr oi ?(JU [Ciilunw‘rdm r 0 i BOi; Tnial l'i i I Oa {SlltUriaied I it 2ii: Tni-y mr Hj), Cnr. 
tr.--Vfnl j!".., SndVi "iUC"in C v:-.. 44 -i OrtFi -*ar b.Sqir 33g * ifc Dan* 

Vfllije: Vii L ii mi A {?.’• mr I ■ !)&, (-ll.iim J Irinl fl'Hi - Ewe hunzts: 1 StarGI, ) Olhm Ctirbofi^ 
dwliin. 'if-ai ■ C^rtsanytirain Chcnc« :t 


2V'i cups aFI-purpoiC flour Or cake Naur 
1' ; cupsurswc’e'lerred af p! &sau f-S 
I V* cups sugar 
V* cup shor lining 
Vj cup wale* 

IV* teaspoons baking soda 
I’.-jicaspoonssah 
■U teaspoon ground cmn.imon 
Vs teaspoon ground cloves 
! i teaspoon ground allspice 
V* teaspoon baking pOwildr 
3 larg-' egg:. 

1 cu p t 4 tSins 

V* cup Chopped walnuts 


WHOLE WHEAT APPLESAUCE CAKE: Substitute 1 v. cups whole wheat flour lor 1 v* cups of the 
All-purpose flour. Do not use cake floor. 










11 SERVINGS 


2 cups all-purpose flour m cake flam 

1 cue (jra-nuNiletf sugar 


1' H cat oven to 350*F. Grease bottom and aides of desired penis) 
with shortening; lightly flour. 


Va cup packed brawn sugar 
V2 cup shortening 
t’/a cups buttefmiJk 
1 teaspoon baking pOwdOi 
l teaspoon baking soda 
1 teaspoon salt 

s /4 teaspoon ground cinnamon 
3 4 teaspoon ground allspice 
Vt le.MpO&n ground ploveo 
Va teaspoon ground nutmeg 
3 large eggs 


2- Iri large bowl, brat .'ill ingredients with electric mixer on medium 
spet>d 30 seconds, scraping bowl constancy. Brat on high speed 3 
minutes, scraping bowl occasionally. Pour bailer into pants), 

3- Bake as directed below or until toothpick inserted in center comer, 
oul clean, Ctxri 10 minutes, remove from psnfs) lo wire rack, Cool com¬ 
pletely,. about 1 hour. 


13 ■ 5-inch rcttenpl^ 

40 h> A £ minute s 

IS ■ IDx l-inch pan, 

30 la 35 minutes 

Iwofl-mch rounds 

40 to <5 minutes 

two 9-incfi round!; 

35 to 40 minutes 


1 Stoning: Qfcti* 5M JCjira* ton Fm aft W F* 9(| tSiftnlx) F* T*** r* 1g] ; Chfr 
kamg.: SrKlmffl 3IQirg; Tnial CjitatydiaJiM ItltUirj Qg^Sunn SJfljjS ■ K r iftj' 
VjKnu VHamn A 0 ^; Virnmin P □%; Culumin S«Hi; frgn ■ ExdMingne; 1 Starch, El fklinr Garziglv 
(JialOii, 1 1 ? F-il - Cni.bohfdra[t ChDl«3l3 


(ULoJUtot (^Lahe* 


IS Servings 


1 Vi cups sugar 

f CUp vegeta EM « mt 
3 large eggs 

2 Cups ill-purpov; Ifour 

t' . :m, ispoons ground cinnamon 
1 teaspoon baking soda 
1 teaspoon vanilla 
Vi teaspoon salt 
Vi teaspoon ground nutmeg 

3 cupssrrrttMfcl arrets (about 5 medium> 
1 tup coarsely chopped nuts 


1 . -Heat oven so 35G*f Grease bcllom and ^ides ol dested panfij 
with shortening; Jtghtiy Sour, 

In large bowl, beal sugar, oil and eggs with eleotnu mixer on low 
ispecd about 30 seconds or untit wetl blended Add remaming ingred 
entq ujfcept carrots and nuis; beat on tow speed 1 minute. Stir in carroi 
and nuts, Pour batter inie piin(s) 

3- Bake as directed below or until toothpick inserted in center comes 
out clean. Cool ro minutfi-ft; remove from panfs) to wire rack. Cool corn* 
pleltify, aboul T hour. 


S3 ■ 9-inch recl.incfle- 

40 to 45 minutes 

two S rnch rounds 

30 to 35 minulPS 

two 9-Fnph rpunds 

30 te 36 minutes 


1 35G {Cables IIU- hit lian^InMl Far 21g\Ea:L,,.i:eU Fil3]. Ernrw Faf DQl; Chu 

lwteK!l j,i, ' pri Sndi " n 1111 !n, w- 1okl1 I 7.-uohfjidr?(i!ft s!U(| (biefcary RUl- 2g; SMf|3«i Vlq) ■ % Dbily V*me; VJlanw A 00%; Vlrumm C mb; CflkiiUT Iran b ■■„ ■ 
FxUmngoft: t' rSla-cii, 1 Clil-'i Cail-jhjdmlRt.4 Cil - C^lWhydriih-Chpl«s;: 9' ■„■ 

APPLE. CAKE: SubratrEule 3 cups chopped tart apples {about 3 medium) for the carrots. 

















‘OoaJS/ (fLoCodb C. 


i 3 5 E H V J K Q 5 


1- Heal ovefi to SiiQ^Fi Gieass bottom and sides of desired pan(s) 
with shortenings lightly Flour Frjr cupcakes, place paper baking cup in 
each of 24 regular-si*CJ muffin cups. 

2. In Jorge bowL, beat alt ingredients with electric miaref on low r^p*ed 
30 seconds, scraping bowl constantly. Beat on high speed 3 minutes, 
scraping bowl occasionally, Pour bailer into pan(s) or divide .imong 
muffin gups. 

3. Bake as directed below or until looihpidt insetted in centeT comes 
out clean Cool FQ minutes, remove from panfs) to wire rack. Cool com¬ 
pletely, about 1 hour. 


13 a-lncb rectum pie 

4 & to 45 minutes 

two ^irtch round* 

30 lo 35 minulfrS 

two $-iPCh round's 

30 Eo 35 minulos 

two S-rrcch -squares 

35 to 40 minutes 

74 reguEnfsLze muffin cups 

JOtO- JS mmultel 


2 IV cups, JiH-purpose fEoyf 

IV* cup* sugar 

V* tup shortening 

3 itijpti nswsetflfi ed ba king tocoj 

1 Vn cups, water 

1 « teas poo ns b a k i ng sc da 

1 1 1 !.ispoon salt 

t /4 teaspoon baking powder 

1 top Spoon vanilla 

2 targe eijfll 


t Seitirttf C<*o«r stCfCs*.tomF.ii i3C- E.<_ Tif igg iS*.v-r<-J i"* 4* lom^ Jij Or^-da;, Swu^ T«.v*£5 S*-’- - 

l '^ri 2g ' jyars PRpl ■ D.ulv Value V i.mir A D'h ; V.tnmn' C 0-i.; Cylcium r - -™; trnr m-.> ■ C*Chi!inne5: ' SlJirrh 2 Olhnr CarLn#lsrtksrteB. J Tsl r CufSohydr,-.!.' 
Choices: ;l 

















15 EERVIH:; 


2V4 Cups alf-pyrpose- Hour 
1 Vi cups Sugar 
Vs tup shortening 
iVs cups buttermilk 
1 Vi teaspoons baking soda 
1 teaspoon salt 

1 teaspoon vanilla 

2 o* unsweetened baking chocolate, 

melted and tooled 

2 large eggs 

1 cup miniature chocolate chips 


1. Heat oven to 3b0°r. Grease bottom and sides of desiroc pa - 1 
with shortening; lightly flour. For cupcakes, place papier baking cup * 
each of 24 reg ular-s'zo muffin cops. 

2. In large bowl, beat ell ingredients except chocofate chips ■■ 
electric mixer on medium speed 30 seconds, scraping bowl consist j 
Boat on high speed 2 mingles, scraping bowl occasionally. Foe ~ 
chocolate chips. Pour batter into panfs) or divide among muffin cuz? 

3. Bake as d- meted below or u nti I toot hpi ok inserted in cente r cc _ es 
out clean. Cool 1 0 minutes; remove from pan[s) 10 wire rack. Cdoi cc -■ 
pJctely, about 1 hour. 


13 x 9-incb rtclEinnle 

40 Lo 45 minutes 

two S X 5-inch loaves 

35 to 40 minutes 

two 8-inch rounds 

40 tp 45 minutes 

two 9 inch rounds 

35 to 40 minutes 

two 9-inch squares 

35 to 40 minutes 

24 rcsola r-sfEe muffin cups 

20 to 25 minutes 


1 Serving: CiirariesSSQ (CalonaE Irani Fal t20|;Tctpl Sal T4£ fSylbriilixl F;V Eg; Trsraa Fat I>4>. CriDfestcrn aOmg; S^Jitrii SlOmglTtJI ll Carbrviydrales 47g □ 

Fiber 2fl; Hug? ra 31 g) ■ 4i;, O^lly Value: Warnin A 0%; VtsTP in 0 0%: Calcium 4 %; Iron ♦ EKCftamaes: 1 Starch, £ Other Carbohydrates, 3 F:iL ■ GftrlMtl>vOT» 
Chcififeaj 3 


chocolate-Cherry cake: Fold in Vs cup chopped maraschino cherries, well drained, with the 
choonlaie chips. 




















E 5 C A V 1*1 G S 




1* Hi,'at oven to 3bQ 3 F. Grease bottom and sides of &-im.:h square 

pan with shot [erring. Light'/ Hour 

2, [n medium bowl bent all inured onis with electric mbcer on low 
speed 30 seconds, scraping bowl occasionally. Boni on medium speed 
7 minutes, scraping bow’ occasionally. Pour baiter inlo pan vt divide 
among muffin cups. 

3- Bake 33 io 37 minutes or until toothpick inserted in center comes 
out d&arL Coot completely, about 1 hour. 

I Serving Csferm SHiO fCni. 1 * rt-. irotpFji 701 Toi;. i al tig fBrtl.jr.usd Par ig, FiVIfl Ffel 30.'. Oftn-. 
l-’ih fijiviii Snd ini HiKjrrg tol Caii»hyicJrB:i .4?^ !Uie1*^ Mxir Off; Sj[].ifa Iflfli -'ftDallyVsIu^- 
V '■ • rfi #1 ’• -Jv - • C U •• . L - !%• k - tr- ■ k ,nungH 9 Si.1'Ol-rC)i|{<n> 9 ii|rr. 
1 ;■ Fa: k CiitiohyilrBlt Choicjfc::3 


2 ccjj i aTI-purpose flour 
cop sugar 

Vs Cup butter or margarine, SofEertMS 
1 cui> orungt-llavurttl suO-i pou 
1 leiSpOtm baking OOWde t 
Vs tinjftpooH baking scKlh 
Vi teaspoon salt 

1 \ le»pwp grattKi orange 

2 large eggs 


Ifi 5 [ftVfNCS 


1- Ho.ii oven to 300 a F Grease bottom and sides of desired pan( 3 ) 
w;fh sbo-ftiming; lightly flour 

2* In forgo bowl r beat all irgrudienrs with electric mixer on medium 
speed 30 seconds, scraping bowl constantly. Beat on high speed 
2 minutes, scraping bowl occasionsly. Pour baiteF into penis}. 

3. Bake as directed below or unt I toothpick inserted in * entEr come- 
Gul ctean, Cool 1 0 in mutes; remove from pants) to wire reck. Cool com- 
pfelely, about 1 hour 

twoj v 5-lnah I gives _40 to 45 mlnutea 

I Vj-quan found eftssgrok: 651b 75 mmutes 


2 cups ull-purposh Hour 
1 cup sugar 

3 teaspoons baking powder 
Vs tonSpoDin *3-11 

Vi cup butte-' or Tn4fga j ‘7r sgr.L- ned 
r A cup shor(*nFng 
Vi cup milk 

1 teaspoon vanilla 

2 large egg* 


i 5c-woa liut feC^ortct fran Fit 60jv 'feral Fal ^ iSAnHNi 3Sj: l-#iF.V Cn tkiiLni JVttj. Safari Jflthag. tiKJ C wlml^ rli a— Kg iftki 

hbi Ofl. Suuiiiu 13ri; - % Daily Valua: Vil-smn A 4 ; hj: ViUimnCOft; Calcium l-en Pft ■ E^chn^-as: 1 $ Lurch, 1 r &h« C«J»hj(£lrfl4w, 1ft Fat * Cur&shydrak= 

Cha-ere: I' ■ 




15 SIBVINGS 



3 V? cupi all-purflovo flour 

2 cups MJJ-fUr 

1 cup butter Or rnjtflBrine, wf luted 
Va. tup lug HI rholsises 
Va Cup witter 

3 leupaorts baking soda 
1 teaspoon sail 

3 te^Bpoongnouniicinnamon 
1 teaspoon grpurrfl gungOr 
Va teaspoon baking powder 
V-J-tej5.paon graurtd Outmc^i 
V* teaspoon ground cloves 

4 largo i‘jgs 

1 can (IS.&l)pumfikin ifnot pumpkin 
plo muj 


1. Heat oven to 350*F, Gicase bottom and aides of desired pan(s) 
with shortening; lightly flour 

2* In large bowl, beat all ingredients vHn eiectr c mii^r on low speed 
30 seconds, scraping howl constantly, Beal un medium speed 3 min 
utiss, scraping bawl occasionally. Pour batter into penis). 

3. Bake as directed be! Q w or until loci hoick inserted in ocmler comes 
cut clean. Cool I 0 minutes, remove from panfs) tc wke rack, Cool com¬ 
pletely, about 1 hour. 

1 3* 9-rnch rtrt anglc _ 501& S5 m i nuta* 

two TVa-q uflr t round casserol es _ GO tp 75 nlinute* 

1 Scrviftf CJ^-, 3ffC >JP 11C V - k*! t iT. 7gt hm Hat U&jjl; 

Chacplni,.' Mmg: SIX)urn 4fipmg: '1 m! ill Carfanhyd'nluiii S&r O - ' 'rj Fcof 2$ Supers -I4r;.i * 
flit Da«lji Villiror V’jjiiii- t< 100%; Wtfliiiin L CS&; Cpkiun &-ii.; fcuh i r> n- + txdiuou^u: 1 Stsr h 
3 Olhnr C-irKl^'-idp ■. 1 fitf - CartJflh^drdie Chnicn-* * 
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12 SESVItISfi 


1. Heat qVfen to 35G"F. Grease bottom and sides of desired panfs) 
Wlth shortRfii ng; light!/ floor. For cupcakes, place paper baking cop in 
each o : 24 regular-size muffin cups or 36 mini muffin cups. 

2- fn large bowl, boat all ingredients except egg whites with eleo 
toe mixer on i'ow speed 30 -seconds, scraping bowl constant])'. Beat on 
High speed 2 minutes, scraping bowl occasional Boat in egg whites 
on nigh speed 2 mfngtes, scraping bowl occasionally. Pour batter into 
pan(s) or divide among muffin cups. 

Bake as directed beJow or until toothpick inserted in center comes 
ojt clean or until cake springs back when touched lightly in center. Cool 
10 minutes; remove from pan(s) to wire rack. Cool completely, about 1 hour. 


1 3 x 9-inch rectangle 

40 to 4-5 minutes 

1 5 X10 x 1 -irrch pan 

25 to 30 minutes 

two S-mch rounds 

23 to 2S minutes 

two iJ-inch rounds 

30 to 35 minutes 

24 re^ular-sriS muffin cups 

20 to 25 minutes 

SC mini (I 2 /* x t-inch) muffin cups 

10 to T5 minutes 


2V4 ai pa. all-purpose ftcmr 
iVn clips sugar 
3 /3 cup $ hortenin® 

11/a cups milk 

3Vi teaspoons baking powder 
i teaspoon salt 
1 Teaspqprr vanilla 
5 eg® whites 


1 Se ™ina; Caluiicn 3*0 fCalnnos Iran fcrt 1 lOJiTotuI Ftf 12 8 (&ihjrjit«d kit Qg: Trait 
:-'Ln;; Og: Sugars 29g| ■ ft Diiily V^Iug: Vihirrin A Oft; 0 C*t- Cr±t ium 1 G^h: Iron 

Choie-e-u: a 


. riir ?(].!•. Ghukiiilcnol Owg. ... o/umg; i^qaj L^irlxihjKtoles 47g iDiataiy 

" E^^nges: t StafCh.2 Other Carbohydrates, 2 1 j F.:.I - Carbohydrate 


ALMOND CAKE: Substitute 1 teaspoon almond extract for the vanilla. 

HAZELNUT CAKE; Add 1 cup ground hazelnuts (filberts} with ingredients. 

marble cake: Pour half of batter into another bowl. Mix 2 ounces unsweetened baking chocolate, 
mofrod and cooled, 1 tablespoon sugar, 2 tablespoons warm water and f.q teaspoon baking soda. 

stif Into one batter. Spoon light and dark batters alternately into panfe). Cut through batter severe! 
times for marbled design. 

PASTEL MARBLE CAKE: Divide batter into 3 equal parts. Tint one pap with 2 or 3 drops red 

rood color and one part with 2 or 3 drops groan food color; leave other par! plain. Spoon batters 
alternately into pan(y), 

Piece of Cakel Jf the recipe makes 24 cupcakes and you have only one 12-cup muffir car.. ; 
you want to make a, three-layer cake and you have only two pans, cover and refrigerate the remarneng 
batter while the first cupcakes or layers aro baking. 


Xtj TJC-TAQtTOE 

Dip a piece of unwaved dental [loss or white sowing thread in liquid fond co or. Stretch it taut and 
press linos into frosted cake to make tic-tao-toe board. Make X r s and Q's with candies or cereals. 





























12 SERVINGS 


Ljjellbw*' 


aVicups alt-purpose flour 
i Va cups sugar 

Vs tup butter or maigariTto, softened 
1 \te cups milk 

3Vz Ita&pO-pns baking powder 
1 teaspoon salt 
1 teaspoon vanilla 
3 large eggs 


1. Heat oven to- 350°F. Grease bottom and sides of desired pan(s) 
with shortening: lightly floor. For cupcakes, place paper baking cup in 
each ot 24 regular-size muffin cups. 


2. In large bowl, beat all ingredients ■. 

.vita e ectric miner on cw speed 

30 seconds, scraping howl constantly. Scat on high speed 3 minutes, 
scraping bowl occasionally. Four batter into panis.i or divide among 

muffin ocps. 


3, Bake as directed below or until toothpick inserted in center comes 
out dean or until cake springs back when touched lightly in center. Cool 
10 minutes; remove, from. pan(s} to We rack. Cool completely, about 1 hour. 

13 k- Q-inch reitangle 

35 to 40 minutes 

two B-inch rounds 

30 to 35 minutes 

two 9-intb rounds 

25 to SO minutes 

two Scinch squares 

25 to 30 minutes 

2-quert round casserole 

65 to 75 minutes 

2 A rqqular-$ize muffin cups 

20 to 25 minutes 


1 Serving: CdDP.eS WO from Rd gffllTtfsl Tal tD0 {SntUif.HK i 4.5 9 : TiaPS St Qgl; Clrtleeloml 7Sn,g; SodiL-H W'nj; ToLd Carbto^.ndns J5y Veter? 

Pber Dg; 3ug a ,S 27g> - % Daily Value; A Ste; Vha^n C 0%: CpJuu.-. 1C*'. I™ 9^ ■ Singer,: 1 2 Olher CnrtDhydratem S> Fnr ■ CarboM^ 

Choices! 9 


ORANGE-COCONUT CAKE: Omit vanilla. Add 1 tablespoon grated orange pee 1 and "< cup flaked 
coconut with ingredients. 

lemon-poppy seed CAKE: Omit vanilla. Add t tablespoon grated lemon pool and 2 tablespoons 
poppy seed with ingredients. 

It! PATCHWORK 

Mark lines for cutting serving pieces in the frosting of a. square or rectangular cake with a knife or 
tooth pick. To make cake took like a patchwork quilt, till the squares with chopped tints, miniature 
candy-coated chocolate chips or candies, candy sprinkles, crushed candies, colored sugars, 
fruit-shaped candies, tinted coconut, chopped dried fruits, chocolate-dippod fruits, small shaped 
cookies or crackers or cereals. 























hGUUT 3 CJPS f K O S 1 I N Ct 


In Eage bowl, beat powdered sugar, butter and sbodenng wj(h elfClric 
imliftsr on low speed uniii blended. Beet in milk and vanilla on medium 
speed until smooth. It necessary, stir m milk, a few drops at a time, until 
spreadable. Frosts two 1 3 ■ 9-incb cakes, or liiis and Innate two 8- or 
9-ir>r:«i IwtHaycr cakes 

2 Tr>bli?t)paonsr Cabflcfl 150 (CflJ>jnaii f*ntn Ffll 70}; ?Ci|jI Sal 0r] l&al jraird Pul Trpno ig}- 
€t-dwb*ci icr-.j. Mr- 1. fa/taf C-r*- rCndcs* STOg 'J-ritarv £rfn? Cc- S-j r-. . l&y ■ Dutf 

Vnluc tannin AS-, ^'.rarrim C !■ ■ ; CjIcupi CTHi; lien t ■ EnchnnOeS: _1 r QHii'r Onsqol«jarn-fis 
i 1 ? F.ii r Carbohydrate Cbolem; I 


'JuyColodtb < ^eXU^totoH/ 

ABOUT 1 CUP f SOSIl K6 

t ox unsweetened batdnrj chocolate, 
chopped 

1 teaspoon butter or marri iliac 

1 Clip powdered sugar 

1 to 2 1 ,T.[Jlft&pOfinS boiliraji WfltCI 

2T?i»r5-|p(iLjnjL Cilyas ^0 (Co^iriniifrofn r n | ?£l|; Tul-i 1 1 ■" 9-^n iCilLratoa Far I.Sflf Tr^n* Pat DgJ- 
. Out) fc.,!' Q-r,r J1 lj j Vr^y FSir^r . 14^1 - *4 Dady 
VriMC v'. uinir A r v Vitamin i. 0 ■ : Calonrii (>•■ Usp n - - Futfunnes: ' tii'iw CnrtiDhydralns, 

! : h - .ir ■ Cjrbciiiyrir.i!,: Ohoic.ijj ! 


In 1 -quart saucepan, melt chocolate and butter over low heat, stirring 
occasionally: remove from heal Slur in powdered sugar and ! table' 
^.poon water. Beat with spoon until smooth. Beat in additional water, 
1 teaspoon at n time, unlit apreadable. 


j cups pwdercii sugar 

Vs cup butter or margarine, soften «J 

V? cujj sftgrtentflD 

£to 3 t.-iblesponns miJk 

1 teaspoon vamll a nr almond extract 




ABOUT J CUPS FBOS< INC 



h largo bow!, bcfii powdered sugar and shortening with spoon or elec- 4 cups powdered sugar- 

trie mine r on few spu ed. Beal in van il Ig a r. d milky nl if s moolh and spread y 2 C[l(1 % hortenin n 


able, F-OSIs two 13 x 9-nwh cakes, o. Mis and (foils two 8 or B-inch Vs lojsyaon d«r vanilla a. almond 


two-lay Or cakes. 


extract 


2 to- 3 t ublespoans milk 


2 CUmcr-, r /II L-.-ITKH J r . i F ’! 'ID;, in-,- 1 ■ ■' 5g iSn-i ■ hzl 1g: 1 • ha! Q.SpI; 

ChstesfcJiKii' Otr+ : T; Sou'mni Uh^; lci-!:il Civ •'! •kuru.nHi IJiLlrvy Fibrir &;.|, Sugarg rili.il « Qnfl r 

Value: Vil sii™iln A CB6; Vifcnriln C 09b;. Cal. 09b. Hr n ■ Exchangev I Oirv 1 (. Liu!iydrat*ta. 

t Fat * CKb^h^rrati i 


Piece of Cake! Regular vanilla extract will work in this recipe but dear vanilla will make for n 
whiter frosting It is available at targe sup*iwaTlkjDts or specialty fonkng sbop*- 

CIt! ABSTRACTS AND PLAIDS 

Dip a piece of un waxed dental floss or while sewing thread in liquid food cotor. Stretch it tam 
and press info frosted Cate Repeat, mak.-ng desired abstract Of plaid design. Use new thread for 
meh cefot. 



A FT U U T Z* j, COPS FROSTING 


In farge bowf, beat cream cheoso, milk and vanilla with electric mixer 
on low speed until smooth. Gr.-iduaily beat in powdered sugar, i cup at 
a time, until smooth and spreadable. Refrigerate any remaining frosted 
quiie. Frosts l 3 x 9-indi cako generously, nr fills and frosts an 0 - or 9- 
inch two-layor cake 


t psekatfe i'0 oz} cres m eficese, softened 
l tablesfi-non milk 
1 teaspoon wan I ft a 
4 Cups powdered sugar 


STablesflMflfli Calixicn T4tl <Gqlgdcsfrom FnKlb!; Tulm’Frtl *fl (SaturnUhl Fat £.5g; Trnrin Fa! Ogl;ChofeJljNilW l5rng. g^dum XeMC»toiy^t^^*9 

Fitter Sucprl V3£l - DJW Value: V Win A v-.jri no'C'V.CotcM.™iMn-, Won. W* - f iiImijii 1 1 > Osh* f 0 i if«< CM^MtOwKl' . 




Ad OUT 2 1 , CUPS FR05TINC 


-■j cup butler erni <IIjarine. r..«afSen-d 
$ Q7 unsweetened baking chocolrjcv, 


3 Clips p-owi'li.-recl ■■ingar 
2 teaspoon ^yanill,i 
About 3 tablespoons milk 


melted ana cooled 


In large bowL mix butter and chocolate with spoon or elect-tu mixer on 
low A-peed, Boat in powdered sugar. Baal in vanilla and milk until smooth 
and spreadable. Frosts 13 >: S-inch cake, or fills and frosts an 8- or 9 - 
inch two-lfiyer cake, 


2 TKblPspcKwi*: Calorir-. I ISO (Culnuas (mm FjI 70J-: TiM.v Fj 1 By t&aiumNid Fill 4c; Ti.ins Fan Og!; 
£>»*■ .'it* lS Soc^ *■£. I--. Cafbc***** Hfl H -t*- , Ci * * 0*‘'» 

Valu* V ;,LTir. A *4<i: VriWTiln C O'- i. Erbium <?• , lrm 0* ■ fehinBea: t 1 v Ollier Cirbotyd. Uln ■. 
t ■ f u! ■ C.irbiitivdralc Choie*K i ‘ 


cheAMt COCOA frosttNG; Substitute '/a cup unsweetened baking cocoa tor the chocolate. 



ABOUT t cue* frosting 


In lar<»e bowl, Ixeal powdered sogyi and butler with spoon or electee im*ef 
on low speed- Beat in vanilla and milk until smooth and spreadable, Frosts 
two 13 > 9- inch cakes* or lilts and frosts two 8 -1 a 9-inch two-fy*f cak«* 


5'- .- cups pOWdetOd -,U3Sr 
Vt cup butter or margarine, softened 
2 teaspoons vanilla 
Abuu I CTnhliTspO'Oii!; milk 


ZllHKpoaiv. tanrr. \r.O Ifot T# 1 ti hi S ? I'M M-iifl liarsfiN t'l 

ChufoBtarnl i irrq; SodiumM-mg ; Tote Carbohydrates 38« (picHarj- fiber Og j Bug?^ 2Vg? - % Di-Hy 
Maktft: VUarnin A 4Vt. VilU*™ C»l Calciunl 04*; tun 04* - Entfwgm 2 CHter 
I F»1 ■ Carbohydrate Owit)=9 


CREAMY almond FROSTING: Substii jte 1 1 a teaspoons almond ei.iructfoi she vanilla. 

creamy citrus FROSTING; Omit vanilla. Substitute lemon, or orange juice for the milk. Stir in 
V? teaspoon grated lemon peel or 2 teaspoons grated grange peel, 

peanut butter FROSTING: Substitute peafiui butter for the butter. Increase milklo to ‘ • cup. 


It! FEATHERS 


- Dip a piocn of unwaxed dimtai Ihjr-u nr white sewing thread in liquid Food coJor, Sliotuh it taut and pm -■ lines 
in.Ec, frasHcfl cake.. using iww ttoejd for each cota ImmedHUe^ draw a diiio back and forte ucras* &nes Id 
make tern her design 

* O- tfciota metredchoocSaw (from dcCOratirig bag « ptasbc tag *.v.th coner cut off) in "esatKAji l ir-nh spar 
across, hosted or glared enke. Immediately draw a knife back and forth aero*!-: him 10 make icaOw design. 





ft FT OUT 7 CUPS FROSTING 


£OJiOJrvet 


T . Jn 2-quad saucepan, mctt butter over medium heal. Sb? in brown 
feugar. Hoat tt> boiling, Stirring constantly; <educe heat to low, Boil and 
Stir 2 minutes; Stir in milk. Heal lu boiling: remove trom beat Cool to 
lukewarm, about 30 minutes. 


’■‘2 cup butler or mjrg jririe 

1 cup packed brown siugoi 
Va cup milk 

2 cups powdered sufl at 

2. Gradually stir in powdered sugar. Place saucepan of frosting in 
bowl of coW water. Besn with spoon unlit smooth and spreadable- H 
frosting becomes loo ntaff, stir in additional milk. 1 teaspoon at a turnr. or Kent over low heat slirnng constantly- Frosts 
H3 x 9-ini.:h cake, Of fills and I r tints an 8' Or 9-inch two-Layer c ake. 


7 Tablespoon*: Cnlnrien 170 (ftiWripK Iron I .1 60 Toi:il F ,r | ISrahastad t W. 3n Trans r.il fiul, Ghola«irn,1 l5mg; Sflrimrti 4«rng. T. iol C.vbulytliue- P0[j iLTn. v 
I ilir- Q.-, £jC|i>, ?ftc| ■ M, Daily UbUidV:* •••■- ft J Al . Vi. nin( gw, :Cr.'cun UN- Iron Cty ’ E^hinge-i: 5 Oliimc Cw|inhye)ryJ.<* 1 F-| * Cflrboh^rpt* £*«•«)&; 2 


UJlutb i ^exioKatoHs rPtoifcn/p 


ft U OUT 4 CUPS FROSTING 

S 1 '.j cups fKswtfered sugar 
cup ■shortenfog 

Va teaspoon ctesr vanilla ot almond 
extract 

,h cup mNk | ^blespppns: Cninr-m hQ ICakciw Inmti Fj«e 45}t Ttrtul Fai &g ISaimaiml Fat tg _ . T'»nt Fs tg], 

U>"Jr:nl«i :sl fh ifi. gndiijii Di-m: Tpfcl Cm | •■ -hir-ilnr: 84 y lOetoiy Fibfii t?Li! Riirirun; ■ 'Hi Daily 

Wv Visji *- fl’-o; W n . i (J If-v. ;Cal. i ■■ b *: ^r. D • * €cdiang*v I' r Otoe C. hi ydratiL 

1 Fat - C"*’froftydrabeCP hmiqv I" 


tn taige bowl, beat powdemd sugarand shortening with spoon or electric 
mixer on tow speed Beal in vanilla and milk until smooth. FF npconsary, stir 
in additional milk, a few drops at a time, until smooth and spreadable. 


'UJfcte, yVlouritaiyi, zPuyituvfr 

_ ABOUT 3 cues FROSTING 

1. In medium bowl, beat egg whites with electric mixer on high speed 
just uni if stiff peaks form; set aside. 

2. In 1-quart saucepan, stir sugar, corn syrup and water until well 
mixed. Cover and heat to rolfing boil over medium heat. Uncover and 
boil 4 to 8 minutes, without spring, to 242*F on candy thermometer 
or untif small amount ot mixture dropped into cup of very cold water 
toons a firm baN that holds its shape until pressed. For an accurate tern 
pasture reading, tilt the saucepan slightly so mixture is deep enough tor 
thermometer. 

3. R*,, hoi syiup very slowly in thin steam into egg whites, boating consianlly on median, speed. Add vanilla, Beal 
on high speed about 10 minute* a. until still peaks form. Frosts 13 xS-inch cake, or fife and Iroslaar a- or 9-inch two- 


2 egg whiles 
Va cup sugar 
'/•cup light cpio syrup 
S tabiuspoons water 
t teaspoon vanilla 


S Cnlnr.es 30 (Calonw bnm Far Cl; felt-. F a i Og [Scaled Fa | Pg r rjlps 

Rb^Og: Sugars 5g) ■ % Dill* Vflfu*: Vitamin A 09h; Vitamin C 0%; CalOutnCfc; Uon 0% ■ 


rn| OgL OitMtstarLM Cyth] Ssdium Utmg. r at ;tl GftrtMhflfriilw Xg (UcEDiy 

* Cflrtjnhydrate ChoiDcs: 


Piece of Cake! To get an accurate lempcralure reading on the thermometer, it may be necessary 
to [.It the saucepan slightly. Ii lakes 4 to 8 minutes for the syrup to reach 242T. Preparing this type of 
frosting on a humud day may require a longer boaling time. 

PLUFFY BROWN SUGAR FROSTING: Substifure packed brown sugar lor the granulated sugar and 
decrease vanilla It) Vs teaspoon 

FLUFFY COCOA FROSTING: Sif« V, cup unsweetened baking cocoa over Ironing and fold in unhl 


ABOUT t (UP G l A it C 




\ bag (ft oi k »fn'i£w$et eSi-ooalate chips 
<up) 

V* cup butter a\ margarine 
2 ta blespopiU' iiQhit corn syri1 p 


In 1 -quart saucepan, heat flil ingredient Over kjw hcQt, Slicing con¬ 
stantly. tfnt I tbOCOiale Chips are nulled and nruitune is fimoolh and Ihm 
enough to drizzle. Cod slightly. Glares 1 & x 9-inch cake, 10-inch angel 
food cake or lops of lwo 8- or 9-inch layer caStes. 


1 TuUe&eoon: Cllmt n jCAnis F M sal; fatal til ftfl tSalunBwl Ni 3.Sf; Trars Far Qjjfc Owl muri IQmg: Sodajm ZSrag- T<nnl CfelbOtyfrahs Sg i.Dwi try 
Fihn Bg; Su-’orr. 7gl ♦ M. Dwly Valin. ViUnnfl A a"*; Viuunn C ■■' ■ ■; Gaisin' &*>, Km Oita ■ Fk.r.h.-i*r; .■ ■ 1 J CWwr Ga: 1 j"i r dru 1 1 Fat - ErnbohydraLt Choices. 1 


Wfcte, (SUcMz <Ma^ 


ABOUT ' ( r CUP GLAU 


Vj cup white wrnilla baiklntt chips 
2 lablespo'jrv. light torn syrup 
1 1 ’i teaspoons water 


In 1-quari saucepan, heal all ingredients over low heal, stirring con¬ 
stantly, until chips are molted and mixture is smooth and thin enough to 
dnzzie. Cool slightly. Glares lop of an 0- or 9-incli layer take 


1 Iablcr«poDiv C ilorii •. TlQ i . rir Irbrtl fa! 50i few r.| ?:.j ES.kr ik'd f *1 !liy fmnr- c .i*! flM'. 
CMnatarcl Qrtig: JlrtrJiim VOrr-j. r '.. i.-.i#tn.Aydr,ihns I4g !Uic , i-i r 7 rlbor Uq: Sm. j'. ^ UJiiy Value: V il/hp A ViiaABift C QMwiAfll? Itgn flr* ■ 

Odwtg#K: 1 Nil * ci»iiij^*n»Orm 1 


^Peffliy -PcHJJlb C^LOJ^ 


1 t; :-g E|m powdered sugar 
s ' 5 cup WS(OT 

■/a cup lighl corn syrup 

2 Eeaspoons almtmri extract 
1 IP 3 teaspoons hot water 


ABOUT 3 CUPS GLAZt 

In 3-quail saucepan, stir all rngnetfiente trfeept hoi water. Heal over low 
heat, stirring frequently, until sugar is dissolved; remove from heel. Stir 
in hot water, I teaspoon at a time, until glaze is pourable 


1 Tablespoon: Calur-du 90 .. f*cwn Fql □>; Tin,.’ km Oy iSnlunl--rl In tfg 1Ul-il M C-; 

ChnlKnrnrnl Oniq Seldom Gug ln|.|l {Jnrhnhyrinlo* 3 l(| (Diutury fibrr On Suti.i® ?O(j0 ► P«HV 
Value-: Vrtnfin A & to >\ Vila**" C TO■. f - ih:iim Cfl4: lion O'H. ■ fcaehunsieii: 1 1 * Olh< Carbohydrak ■ 
Carbohydrate Chokra 1 1 z 












Nutrition Guidelines 

W ' pttmdc Cuti [>W i ^WTTUI^- 

'rtoirnamn 

'’■• "* > = "* Oro” I™ 2 ' 00 ” “.. 

Tofih 1 Eat 
Saiumfed Fat 
Chglnsterol 
Sodium 

Total Garijw hydrate® 

FfUt;; 


t-flte than G5g 
E-L^ia ilhm 2 Qq 
L&ea than 30Gmg 
i-cs$ thiift 2.40<W 
300g 
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EQUIPMENT USED IN RECIPE TESTING 
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COOKING TERMS GLOSSARY 


^r.s-r=rrsr*“—~ 

*** ^ 

CEJBF: Gut into E^quarcr. ^ inrft or ,-argar. 

DltE: Cut in] 0 «C|Ulmureilltr rh A „ 1 2 

iz^z^:r n ^ e ™ 11 rauBh —»' m 

pa " S£ “ ai "* 

I.™ Baking taking (as Z wmXXT ^ 

PmooasM lke ! " , ' KL “™ S “’''° a ' -,i ° d 

M1 * Como,ns log, ad,™* In on, way that dwribulos lh« m Bra n.y. 
°“* l ” aS ' , *” 51 w ™0"*» «» mofanrhahhoa 

wrtfi friKlUOnr tossing and turning motion, 

s H R e b; Cut imp bng ^ p,^ ^ r|lWs ^ ^ theflQ . 

Fflr chqoBe ’ qr b " Ufirf10 3 ,q Blbfl V9qr 

X“X2!Sl i X id '“ 1,a ‘°" ^ ^ p° mi » -P 0< t* 

ISSSf'.fy l™ *t«»l Bottle, willngcslowly 

nn-d hrfiak junt bekiw iJ^cj suifaLt.' ^ 

Stir, Mb, ingredients tm(it un^ oaflM 5 [ W n y . S r,r once in a whit* 

Z ^ lw “™ 9 ^ 
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METRIC CONVERSION GUIDE 



Volume 


Measurements 

U S. Units 

Canadian Metric 

Australian Metric 

Inches 

Centimeters 

Vi teaspoon 

1 mL 

1 ml 

1 

2.5 

Va teaspeon 

2 mL 

2 ml 

2 

5.0 

1 teaspoon 

5 mL 

5 ml 

3 

7.5 

1 tablospcun 

15 mL 

20 ml 

4 

10.0 

Vi cup 

50 mL 

SO ml 

5 

12.5 

Vi cup 

75 mL 

SO ml 

6 

15.0 

V -2 tup 

1 25 mL 

125 ml 

7 

17.5 

2 /c cup 

150 mL 

170 ml 

8 

20,5 

2 /a cup 

175 mL 

190 ml 

& 

23.0 

1 cup 

250 mL 

250 ml 

10 

75,5 

1 quart 

1 Piter 

1 liter 

11 

23.0 

1 Va quails 



12 

30.5 

1.5 liters 

1.5 liters 


2 quarts 

2 x h quarts 

2 liters 

2.5 liters 

2 liters 

2.5 liters 

1 3 

33.0 

Temperatures 

3 quarts 

4 quarts 

3 liters 

4 liters 

3 liters 

Fahrenheit 

Celsius 

4 liters 

32° 

0° 






21 2" 

T00° 


Weight 


250° 

1 20* 

U.S. Units 



2?6 P 

f 4CV 

Canadian Metric 

Australian Metric 

300° 



1 50° 

1 ounce 

30 grams 

30 grams 

325* 

160* 

2 ounces 

55 grams 

60 grams 

350° 

180* 

3 Ounces 

SO grams 

90 grams 

37 5* 

190* 

4 ounces (14 pound) 

1 1 5 grams 

1 25 grams 

40 0* 

200* 

8 ounces [V? pound) 

225 grams 

225 grams 

425° 

220* 

1 6 ounces (1 pound) 

455 grams 

500 grams 

450* 

230* 

T pcend 

455 grams 

Vs kilogram 

47 5 fl 

240* 




500* 

260* 


MOTE: The recipes in this cookbook hnvc not betti developed or tested using metric measures. When converting 
recipes to metric, some variations in quality may be noted 



